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for GRINNELL-SAUNDERS 
DIAPHRAGM 
VALVES 


Having valve trouble? Are your chemical services 
so tough that valves disintegrate? Grinnell-Saunders 
Diaphragm Valves with TEFLON* diaphragms may 
solve your problems. 

Grinnell TEFLON diaphragms are made by a new 
and unique process which produces a better product 
of greater density, toughness and flex life. TEFLON 
offers a high degree of chemical inertness to all 
chemicals normally found in industry. 

Grinnell-Saunders Diaphragm Valves are avail- 
able with bodies of iron, bronze, stainless steel, cast 
steel, aluminum, Monel, Saran, Durimet; and with 
body linings of glass, lead, soft or hard rubber, neo- 
prene, Saran. Diaphragm life depends on tempera- 
ture, pressure, and frequency of operation. Your 
inquiries, which should be accompanied by com- 
plete service data, will receive prompt attention. 


* Registered Trade-Mark, E. 1. du Pont de Nemours & Company, 
for its tetrafluoroethylene resin, 


Grinnell Company, Inc., Providence, Rhode Island ° 
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OPEN CLOSED 


Diaphragm lifts full height for streamlined flow in either 
direction 


Resilient diaphragm assures positive, leak-tight closure even 


with grit or scale in the line 


Diaphragm absolutely isolates working parts from fluid ... 


sticking, clogging, contamination, corrosion eliminated 
Body, lining, and diaphragm materials to suit service 


Simple maintenance. Diaphragm can be replaced easily with- 
out removing valve from line. No packing glands to demand 
attention. No metal-to-metal seats to become damaged or 


wire-drawn 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Coast-to-Coast Network of Branch Warehouses and Distributors 


pipe and tube fittings ° welding fittings ° engineered pipe hangers and supports ° Thermolier unit heaters ° valves 


Grinnell Saunders diaphragm volves * pipe * prefabricated piping 


industrial supplies ° 


Grinnell automatic sprinkler fire protection systems ° 


plumbing and heating specialties * water works supplies 





Amco air conditioning systems 
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Get 
GOOD PUMP 


Longer Shoft Sleeve Wear 
with cast shaft sleeves (not com- 
mercial tubing). Sleeves extend 
through the stuffing box and seal 
at the impeller hub. 


Double Wearing Rings 
— one on tasing and one on 
impeller hub — make it pos- 
sible to renew original effi- 
ciency easily and economically. 


Greater Rigidity with heavy hori- 
zontally split cast-iron casing construction. 
Suction and discharge nozzles located in 
lower half of casing for easy inspection 
without disturbing piping. 


Hand Finished Im- 
peller is precision turned 
and carefully balanced to 
assure vibrationless opera- 


Advantages of 


Easy Coupling Movunt- 
ing with Magic-Grip quick 
change bushings for pump 
and drive shaft. Pin and rub- 
ber bushing type usually used. 


Ample Bearings — Ball 
bearings may be furnished 
for either oil or grease lubri- 
cation. Split shell bearings also 
available in larger sizes. 


Generous Stuffing Box 
with sufficient packing to keep 
stuffing box maintenance low. 


Wide Choice of Materials 
is available for all types of serv- 
ice — iron, bronze, stainless steel 
and combinations. 


Provision made for sealing 
water connection or grease 
seal if required. 


tion and close wearing ring 
clearance. 


gaol DUTY CONSTRUCTION with no skimping, 
no corner cutting is what you’ll find in Allis- 
Chalmers double-suction pumps. Extra metal 
thicknesses, extra strong parts, extra features and 
extra careful workmanship add up to long life, 
low maintenance, and low cost per gallon pumped. 

Every Allis-Chalmers double-suction pump is 
carefully tested on the most modern testing equip- 
ment in the industry. Each installation is indi- 
vidually engineered by men whose experience in 
thousands of pump installations will give exactly 


ALLIS-CHALMERS 


For more information, use coupon on last page. 


the right pump for your needs. Stock sizes from 
10 to 7000 gpm with heads to 475 feet. 


Complete Pumping Unit 
Allis-Chalmers can furnish the complete installa- 
tion — pump, motor, control and drive — all built 
of coordinated design and manufacture. 

Whatever your pumping problem, call your 
A-C Authorized Distributor or District Office. Or 
write Allis-Chalmers, Milwaukee 1, Wisconsin, for 


Bulletin 08B6146. | A-4590 
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Cross section showing air flow 








Cools Without Refrigeration 


We have developed a method of cooling candy canes 
more effectively and cheaper than the traditional way of 
conveying the canes through an enclosed tunnel in a draft 
of refrigerated air. When the volume of fresh air em 
ployed for cooling is sufficient, it is not necessary to use 
refrigerated air. 

Here is the layout we employ and also details of the 
equipment needed. 

Provided was an air chamber (see sketch) with weather 
protecting louvers and filters, opening to the outside atmos 
phere. Then a high volume CFM ventillating fan with 
drive motor was installed. The air ducts employed were 

















graduated in size to maintain even pressure in each section 
These deliver a high volume of air at normal temperatures 
to the cooling conveyor through specially perforated flat 
blowing ducts. 

Since candy canes must be carried lengthwise along thx 
conveyor in order to keep them straight, they occupy a rela 
tively large section of the belt and they must be cooled 
quickly and moved off at the end. At a cutting speed of 
70-7 in, canes per minute a 50 ft. blower duct will cool 85 
canes in its length in 80 sec. This performance compares 
with a cutting speed of 55-7 in. canes per min, requiring 
100 ft. of cooling tunnel using refrigerated air and requiring 
three minutes cooling time.—R. Stanley Field, Sherry Anne 
Candy Co., Philadelphia. 


Automatic Belt-Drive Take-Up 


In locations for 
able take-up, here’s an automatic one that has several 
advantages over those that are fixed or adjustable 
Device can be made at little cost and will perform 
better in any position than any other take-up. 

Side plates (beachheads) can be made of bars or 
angle irons with sleeves welded in place to receive 
shaft on which rollers are installed. Setscrews 
used in sleeves to hold small shafts securely. 

It is necessary that bearings used in rollers be high 
speed self-lubricating type This is very important in 
order to avoid oil or grease getting on belt 

It is well to use a slightly smaller pulley on the 
tight side of belt than on slack There will thu 
be more friction to cause this pulley to follow th 
tight side of the belt toward the driver 


where there is no room an adjust 


must be 


side 
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Louisville Method 


“alfalfa brings premium prices... 
drying costs are lower!’’ 


Louisville Type H Dryer keeps carotene content high. This top quality 
commands top prices anywhere. And the big production capacity of 
this dryer means lower drying costs, too. 

The Type H Dryer, developed to retain maximum carotene value in 
chopped alfalfa, is also useful for handling other feedstuffs, including 
sweet potatoes, bagasse and sugar beet pulp, pea and soybean vines, 
green corn, vegetable waste, etc. Its combination of low temperature 
drying and large capacity will save you money on production costs 
and enable you to turn out a high quality product. 

With our 53 years of drying experience for all types of industry, 
we may be able to add extra profits for you, too. Write for our Type H 
Dryer bulletin. Or ask for a Louisville engineer to look over your 
drying operation. 


Type H Dryer User Reports... 





LOUISVILLE DRYING MACHINERY UNIT 
GENERAL AMERICAN TRANSPORTATION CORPORATION 


Dryer Sales Offices: 139 So. Fourth Street, Louisville 2, Kentucky * 380 Madison Ave., New York 17, New York 
General Offices: 135 So. LaSalle Street, Chicago 90, Illinois 

In Canede: Canadian Locomotive Company, Ltd., Kingston, Ontario 

OFFICES IN ALL PRINCIPAL CITIES 
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When this take-up device is used belt will never 
tighten to place an undue load upon bearings. In fact, 
actual load upon belt is that which is required to 
drive the piece of equipment, since there is no stress 
caused by any type of the tightening take-ups gen 
erally employed. Only possible load upon belt is the 
driven load. It is readily understandable _ therefore 
that the life of belt or belts is increased considerably 
since there is no slippage or shock nor overload. 

In operation, this device is never at any fixed point 
on belt, but will move forward or backward according 
to the load upon the belt. Slack of belt return is 
always tight enough to keep a good wrap upon driver. 

This device can be depended upon to eliminate 
most take-up problems in almost any type of drive.——Eem 
mett Nicholson, Industrial Engineer, Dunedin, Fla 


Reducing Inspection Lamp Glare 


A safe and popular inspection lamp for use in main 
tenance work is wire frame protected type on exten 
sion cord (see photo). However, it has the defect of 
being unshaded, causing a tiring glare impeding light 
ing of working position. 

A simple method of portable 
lamps is to paint the exterior of bulb with heat-resist 
ing aluminum paint. This coating has high reflectivity, 
but is sufficiently opaque to act as an effective shade 

Inspection lamps can be held in the hand, hung 
from an overhead support or placed on the ground; the 
position of the paint on the bulb is governed by the 
method of using. Light bulb shown is painted all over 
except for a small circle at the end of the bulb. This 
enables it to be used like an electric torch or flash 
lamp. An alternative arrangement is to paint one sid 
of bulb so shaded side is arranged to face user and 
light falls on work when the lamp is placed vertically 

C. T. Bower, Tool Engineer, London, Eng 


shading inspection 


Packaging-Unit Slipperiness Test 


With plastic-coated papers and foils being used mor 
extensively, problems involving frictional drag have becom¢ 
more and more common. On certain types of packaging 
equipment, excessive surface friction between polished 
metal surfaces and plastic film coatings can cause very sig 
nificant difficulty. The amount of drag to be expected from 
a given coating may be fairly well estimated by use of an 
inclined plane arrangement. The coated material is fas 
tened to the plane, and a weighted platen with a polished 
bearing face is rested on the surface. Slope of the incline 
is slowly increased until the platen begins to slide. The 
angle at which this occurs is recorded as the slipperiness 
value.—C. M. Woodcock, Jr., Section Head, Packaging Re 
scarch Section, General Foods Corp., Hoboken, N. | 
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Speeds Homogenizer Cleaning 


An interchange of parts of four 300 gph. Manton Gaulin 
homogenizers in our plant presented a real problem which 
was made more serious since space allowed only for a table 
far too small for the job 

This problem was solved by making a hinged parts table 
(see sketch) attached to the frame of cach machine. ‘This 
parts holder, which was made 14 in. x 20 in. with 14 in 
sides, was provided with mesh bottom covered with rubber 

Now by following a special disassembly pattern and by 
providing spaces for valves, etc., we have reduced parts 
damage and speeded cleanup as well as reassembly 

Also, when the machines are assembled an extra 14 in 
of aisle space is obtained by lowering the shelf, the hinge 
for which is made of a rod through two high bolts. 

This idea can also be applied to Waukesha pumps and 
other equipment, as 
our plant.—-Marlin Easterday, Engineer, Foremost Interna 
tional Dairies, Ridgeland, Wisconsin 


we have learned from experience in 












































Safe Storage of Dock Boards 


Many employees have been needlessly injured by dock 
Such board 


that were careless}, 


boards have caused  s¢ accident i 
those left lying on the dock, or oné 
which fell to the floor after they had been placed upright 


against a wall 


rious 





DAY on Kaa 


PICK EM a3 miele) a) 
WHEN THE Sst USERS Sicd be 


LETS YOU PICK "ROUND THE CLOCK 
— WHEN THE CORN AND YOUR PLANT ARE READY 


Save minutes and dollars with the rugged FMC Sweet Corn 
Harvester, the only machine specifically designed for sweet 
corn harvesting. Reliability and dependability are proved by 
performance records season after season, under all conditions— 
in heat, dust, rain, rough fields—in night and day operation. 
Minutes mean quality, for corn must be picked when it’s ready! Picking 
.; delays and interruptions common to hand picking operations downgrade 
144 Choice of Cammens, . ' re — 
product quality and disrupt plant schedules. That’s why each season finds 
Growenrd, Operators! more growers switching to FMC Sweet Corn Harvesters, always depend- 
able, always on the job when there’s picking to be done. 
Cuts picking costs up to 57% Minutes mean profits. One FMC Harvester replaces 10 to 15 hand pickers, 
Delivers 10% more cases of "cut with a reduction of up to 57% in picking costs! There’s a 10°; bonus in 
off” corn to the cannery—less » ; P : 
increased cut-off weight—up to 10°, more corn per ton over hand picked 
corn. In addition, smooth, more profitable plant scheduling is assured. 


green weight 


Works doy and night, under all 
weather conditions 


Now is the time to order your FMC Sweet Corn Harvester for 
consistently higher yields at lower costs. 


Reduces labor problems— does 
the work of 10 to | 5 hand pickers 


Mounts on most tractors 


Simple operation, with all con 


NEO My « FOOD MACHINERY 


Sturdy construction throughout for 


trouble-free operation, lowest AND CHEMICAL COR PORATION 


maintenance 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


For more information, use coupon on last page. FOOD ENGINEERING, AUGUST, 1955 





If boards are housed behind a protective grille (sketch ) 
after each use, injury caused by the boards will be de- 
creased, ‘The framework can readily be fabricated out of 
angle iron, strap iron, and/or rods, as one shown, fabri- 
cated by Ralston Purina Co., St. Louis. 


Coffee Recovery Unit 


Twenty-thousand pounds of coffee a year are saved and 
damage to can seamer eliminated at Oakland (Calif.) 
Naval Supply Center with this “comminuted material 
recovery unit’’, 

The major problem was to recover coffee which, in the 
filling-vibrating operation, was left in lip and on top of 
20 lb. containers. Former procedure was to brush residual 
coffee from the can tops into a trough below. But, con- 
siderable amount missed the trough resulting in loss of 
material. 

From the filler where cans are vibrated to settle the 
coffee and permit filling to full weight, cans move on a 
chain conveyor to the recovery unit. All operations of this 
unit are cam-actuated, and it is synchronized with the 
filling unit. The filler conveyor and cams are driven by 
same chain. It first halts and positions three cams under 
the three recovery valves. A lever then raises and presses 
the cans closely against the recovery valves. 

There are three of these valves. They are so devised 
that they cover the entire top surface of the cans. In 
the center of each is a central valve (heart of the unit) 
which enters, and hermetically seals the filling hole in 
the can so no product is removed from inside the can. 
Vacuum is actuated and the residual coffee is drawn 


back into the scale supply-hopper. Suction is then shut- 


off and cans lowered to the chain conveyor which moves 
them to the vacuum type lid closer. Simultaneously, as 
can moves from under recovery unit, vacuum removes any 
coffee spilled in the trough (below the conveyor) and 
conveys it to the scale supply hopper. This is shut off 
automatically, and the recovery procedure repeated.— 
Ernest Purse, 8801 Seneca St., Oakdale, Calif. 


Clear Visibility of Petri Dishes 


Bottoms of Petri dishes which have been in use for some 
time become scratched and etched from wear and tear of 
usage and washing. Counting colonies through scratches 
on some of the more worn plates is almost impossible. 
AUGUST, 1955 
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However, by merely rubbing a drop of mineral oil on the 
bottom of the dish, the scratches are filled in and covered 
over by the oil to make the plate as clear as it was when 
new. 

All of us here at the laboratory have a dropper bottle of 
mineral oil handy when we count plates. This idea has 
really helped in getting more accurate counts and also in 
cutting down the eye strain.—Robert Rowe, New Jersey 
Dairy Laboratory, New Brunswick, N. ]. 
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Efficient Washer Operation Assured 


Provided in the bottle washer we use is a tank arrange- 
ment for collecting water from final rinse tubes. This water 
is pumped from the tank through a strainer, then to the 
pre-tinse of the washer. Too often, however, for various 
reasons such as the tanks running out of water, the strainers 
becoming clogged, the pumps becoming air bound, etc., 
we lost effectiveness of the pre-rinse. ‘This frequently made 
it necessary to replace the bottle washing compound and 
clean the soaking compartment. 

Here’s how we have arranged to always have water for 
pre-rinse in spite of previously mentioned failures. 

Into the system we connected a diaphragm type valve 
which was formerly used on one of our beverage fillers. 
This was piped into the system to allow city water to enter 
the reclaimed water line whenever a failure in the pre-rinse 
line cut delivery of sufficient water or water pressure. 

This is the arrangement we use and how it operates. 

From the reclaimed water line, a quarter inch copper 
tubing is piped to the diaphragm side of the control valve— 
(A) in sketch. Stem (B) of this valve is spring-operated 
to close and open the inlet to which the city water line is 
piped. Exit from inlet section of the valve, controlled by 
valve stem (B)., is piped to reclaimed water line enroute 
to pre-rinse, between the pre-rinse section of the washer and 
a check valve (C) which is inserted in the reclaimed water 
line between the two lines that are piped to the control 
valve, 

Tension in the spring (D) determines the pressure at 
which diaphragm (FE) will operate valve stem (B) to open 
or close city water line. Now, when the pressure in the re 
claimed water line drops below pressure set by the spring 
on the diaphragm, the valve stem (B) will be lowered 
by the diaphragm to permit city water to enter and pass 
into the reclaimed water line to the pre-rinse. Check 
valve (C) in the pre-rinse line prevents city water from 
flowing back into the accumulating tank, while a check 
valve (F) in the city water line prevents reclaimed water 
from entering the city water line. 

Onto the side of the diaphragm valve is attached a pres 
ure gage (G) which indicates which source of water is 
being supplied to the pre-rinse at any time 
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When insulation is required...insist on the new DURADOME 


insulation jacket with four important benefits.. 


Duradome’s insulation jacket is of heavier gauge Special ventilation device at bottom of jacket 


steel... provides greater resistance to impact... > prevents accumulation of condensation . . . pro- 


assures a long, virtually maintenance-free life. tects tank and insulation jacket from corrosion. 


All-welded construction does away with old- 
fashioned angles and bolts... greater corrosion 


Whether you lease or buy, ask your Shippers’ repre- 
resistance ,. . streamlined ... more weatherproof. 


sentative about the many other Duradome features . . . 
One-piece ellipsoidal heads together with rigid flued dome... ving section construction . . , standardized 
spacers provide a contour-formed jacket... assure underframe ... available on all standard Duradome tank 
maximum efficiency through uniform insulation. Cars at no extra cost. 


Specialists for over 35 years in the leasing, ” \ Shippers’ Car Line Corporation 


operation, maintenance and servicing of 
tank car fleets — now exclusive sales agent 


A subsidiory of acCf Inpust RIES, Incorporated 
of ACL tank cars for industry. Cc / 30 Church Street, New York 7, N.Y. 


CHICAGO, ILL, * HOUSTON, TEX. © SAN FRANCISCO, CAL. © MILTON, PA, © EAST ST. LOUIS, ILL. © SMACKOVER, ARK. © TULSA, OKLA, © NORTH KANSAS CITY, MO. 
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The use of this valve has not only provided us with more 
effective bottle washing, but has shown a saving in washing 
compound and labor required for recharging the solution 
tanks—A. ]. Morgan, ]r., Norfolk Coca-Cola Bottling 
Works, Norfolk, Va. 


Efficient Paste Handling System 


We have installed an Alemite grease pump (No. 7198L) 
in the removable head of a steel lap paste drum. ‘The pump 
is connected by a rubber hose through the bottom of the 
lap paste reservoir by means of a pipe union. Thus the 
reservoir may be removed for cleaning. When not in use 
on the labeler, the union half on the hose is plugged with 
a pipe plug. 

During the operation the drum is on the same side of 
the machine as the operator, so that when the reservoit 
runs low it can be refilled with a few strokes of the pump 
handle. 

After two years of operation in this manner we have 
found the following advantages: 

1. The lap paste is always clean. 

2. All the paste in each drum can be removed, none 
wasted, 

3. The pump action “works” the paste so we are able 
to carry a low paste level in the reservoir. 

4. A source of unsanitary conditions has been eliminated 
(i.e. spilled paste). 

5. Lap paste can be stored for extended periods of time 
and yet be ready for use immediately. 

6. By changing the “pump lid” to a new drum the supply 
can be replenished in less than a minute. 

The same method can be employed for feeding liquid 
pick-up glue when labeling cans or frozen foods.—R. L. 
Stanton, Plant Superintendent, Producers Service Corp., 
Benton Harbor, Mich. 


Lift-Truck Safety Hint 


Injuries have been reported (some of them fractures ) 
when the guiding wheels of lift trucks hit objects and jerk 
the steering wheel, causing the spinning knobs attached to 
them to strike employees arms. 
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Several companies have been asked about this hazard 
and most of them say they have outlawed these knobs. 

A fork-lift, like a car or a truck, can best be controlled 
through the coordination of two hands and arms. It may 
be practical to outlaw in your plant the knobs attached to 
steering whecls.—It’s Your Business, American Meat Insti 
tute, Chicago. 
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Cleans Conveyor Belts 


Here’s an easy way to remove products that adhere to 
belts during processing. ‘This method is particularly ef 
fective on leafy vegetables, cut beans, asparagus, etc. Just 
attach a screen door spring—stretch it from one side ot 
belt to the other across the discharge end, and in contact 
with the conveyor belt surface. The belt will be kept fairly 
clean.—Harold Gray, Plant Manager, Farm Fresh Packing 
Corp., High Town, N. ]. 














Way to Glue Hand-Sealed Cases 


Here’s a simple method of applying glue for case sealing, 
plus details of an easily constructed glue applier, 

The latter is made from a small gear to which a handle 
is attached, ‘This provides an applier device similar to a 
paint roller, 

When the gear roller is dipped in glue and applied to a 
case, a stencilled pattern of adhesive results. This way 
there are several advantages: Virst, much less glue is needed 
Second, though the flap is adequately sealed it is much more 
easily opened than when the entire area of the flap is glued 

J. ]. Ducharme, Technical Service, National Adhesives, 
San Francisco. 





Cherry-Burrell Model “WP” (300 gal.) Spray Type. Round Processor 
for steam or hot water heating to 200° F; cooling to within 10° of city, well 


or tower water. 


You'll find it’s sound purchasing procedure to look over all 
four types of Cherry-Burrell Round Processors before you 
decide which particular model best suits your requirements. 


That's because Cherry-Burrell Processors give you such a 
wide choice .. . the widest you can get anywhere .. . of 
ways to process products. As illustrated here, there are four 
different models to choose from; each uses a different 
method to heat and cool a wide variety of liquid and semi- 
liquid products. Each comes in standard sizes from 200 to 
1000 gallons, with special sizes available. 


In addition, Cherry-Burrell Round Processors give you a 
choice of the exact degree of agitation your product calls 
for ... ranging all the way from mild agitation for delicate 
products up to vigorous action for heavy-bodied mixtures. 


Cherry-Burrell Model “V-P"’ (300 gal.) Vacuum 
Pressure Processor—for steam or high-velocity hot 
water heating under vacuum, Pressure cooking to 
250° F; for cooling to 40° F. with refrigerated water. 
Air unloading of product available. 


For more information, use coupon on last page. 


Cherry-Burrell Model “EP”’ (1000 gal.) Enclosed 
Waterway Round Processor—for low-temperature cool- 
ing with high-velocity refrigerated water; heating to 
boiling temperature using hot water or steam, 


Look first at all four types of Cherry-Burrell Processors 


before you buy any Processing Vat 


Ask your Cherry-Burrell Representative which model best 


solves your specific processing and plant problems. Or 
send for our new bulletin. 


CHERRY- BURRELL 
427 W. Randolph Street, Chicago 6, Ill. 


Dairy - Food - Form - Beverage - Brewing - Chemical Equipment and Supplies 
SALES AND SERVICE IN 58 CITIES -U.S. AND CANADA 


Cherry-Burrell Model ‘‘DP”’ (300 gal. and 500 gal.) Direct Expansion Cold 
Wall Round Processor—for steam heating to 200° F; for low-temperature cool- 
ing with self-contained refrigerated water and direct expansion in combination. 
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Warns When Truck Doors Are Open 


Those who operate closed van-type trucks for delivery of 
products must be assured doors are closed in transit. 

The van door or doors, as in the case of freezer com 
partments, may jar open or inadvertently be left open with 
resulting loss from merchandise falling out or products 
thawing. Also a van door swinging loose can rip off, and 
it may swing out far enough to damage passing vehicles. 

We solved this problem easily. First we installed in 
cach door frame a switch (normally open type) such as arc 
used by passenger cars to light dome lights when the car 
doors are open. ‘Then we put a red bulb on the dashboard 
of the truck. By wiring through the ignition switch, the 
red light on the dash does not light while the engine is 
not running during unloading periods. But as soon as the 
driver turns on the switch to start the motor the red light 
goes on “signalling” if a door is still open. Also the light 
will go on should a door jar open while the truck is in 
motion.—Nathan Schoenbrun, co-owner, Penn Baker Sup 
ply Co., Scranton, Pa. 























Jig for Pipe Straightening 


Here’s an easy way to straighten bent pipe or to make 
slight bends at any desired location in a length of pipe. 

To make the jig, weld 4-in. steel plate to the ends of a 
20-in. I-beam and then cut 14 in. holes in each plate at the 
same height as the top of a hydraulic jack, 

Bends can be pressed out of a “cold” pipe, or the area can 
be heated by a blow pipe in one hand, while the jack is 
operated by the other—Linde Tips, Linde Air Products 
Corp., New York. 

FOOD 1955 
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Cheese Mold Prevented by Ozone 


In our plant we've prevented mildew on the walls and 
also development of mold on our cheeses by electrically 
generating ozone in the cheese cooler. 

The ozone-making unit called “‘Air-03-Fresh Bluebird’’ 
is mounted near the ceiling and plugged into a nearby elec 
trical outlet. Only .05 ppm. ozone in the air is sufficient to 
retard mold and mildew, bacteria, and fungus growth, 

Three of the Bluebird units are installed in a cooler 
measuring 30x26x8 ft. ‘Together, they require little more 
than a 45 w, lamp. 

There is an added advantage 
free of mildew and the cheese free of mold, they freshen 
the odor of the air in th Adolph C, Adbuehl, 
Manager, The Teegarden Cooperative Cheese Co., Menom 
onie, Wis. 


Besides keeping the cooler 


{ ooler. 


Practical Fire Equipment Rack 


The Jell-O plant in Leroy, N. Y., recently constructed a 
special rack (see photo) to hold apparel for the plant fire 
brigade. Since others may be interested in making a 
similar installation, here is the breakdown of what rack 
and garments cost: Six raincoats No. 058 yellow BIG, 
$45.60; Six Daws Plastiglas Hedgard Helmets, $25.20; Six 

airs MBK Storm King Steel Toe Boots, $57.60; Six coat 
foie $1.50; Transportation, $1.89; Labor and Materials, 
$55.83; Total cost $187.62—GE Technical Bulletin, Gen 
eral Foods Corp., White Plains, N. Y 
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FAST PARTS SERVICE. Here's a sample of the largest parts inventory in the industry. It's a good thing to 
remember: you can depend on your local Clark dealer for a complete stock of Genuine Clark parts. 





oo] 


FACTORY TRAINED MECHANICS know your equip- MOBILE SERVICE for emergencies . . . for preventa- 
ment best. Use specially designed tools and test tive maintenance on the job. Prompt service for tune- 
equipment to meet Clark's rigid service standards. ups, minor repairs, lubrication, Genuine Clark parts. 
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Local Supply— 


Genuine crark Arte 





Your local Clark dealer provides 
service facilities that have been devel- 
oped for your needs. You expect the 
best from your Clark trucks and your 
Clark dealer is there to see that you 
get it. Here are 3 good reasons why it 
pays to put your service in the hands 
of your local Clark dealer. 


1, Largest local sup- 
ply in the industry. 
Your local Clark dealer’s stock of parts 
is based specifically on the machine pop- 
ulation in his territory. It’s your best 
assurance of enough vital replacement 
parts to keep yourequipment on the job. 





EQUIPMENT 


2. Quality parts are 
guaranteed. Yourlocal Clark 
dealer provides Genuine Clark parts— 
accept no substitutes. Get the parts 
that were engineered for your equip- 
ment ... top quality parts that will 
give longer life, better service. 


3. One source for 


complete service. 
Your local Clark dealer offers parts, 
maintenance, factory trained mechan- 
ics, a mobile unit for emergency service 
and preventative maintenance. It’s 
your complete service package on a 
local level. 


Industrial Truck Division 
CLARK EQUIPMENT COMPANY 


BATTLE CREEK 14, MICHIGAN 


A BETTER BUY WITH LOCAL SUPPLY 


Baking Industry Exposition — Oct., 1-6th — Atlantic City 





»-»+» GENUINE CLARK PARTS 


VINEGAR, OIL and PIPE 


Pfeifler Food Products mixes vinegar 
and oil and secret things to create 
a fast-selling, especially-good salad 
dressing. 

People have digestive 
equipped to enjoy the blend. A lot of 
pipe systems don’t. 

Vinegar eats away metal pipe—even 


systems 


corrosive resistant metal pipe. Oils 
find places to hide and cling and spoil, 

Corrosion and contamination are 
But Pyrex brand glass 
pipe isn't expensive—and it prevents 


expensive 


corrosion and contamination. 


¥ 


For more information, use coupon on last page. 


Glass pipe refuses to be bothered 
by any food acids, hot or cold. Hard 
and smooth, glass denies slippery oils 
a place to cling. 

Cleaning calls for a detergent, a 
rinse of steam or hot water or cold 
water. Cleaning goes on in place with- 
out down time. 

Hundreds of food processors use 
Pyrex brand glass pipe. They find it 
profitable. You will, too. To find out 
how much Pyrex brand glass pipe 
can do for you, write, wire or phone 
for Bulletin EA-1. 


You can mount PYREX pipe on walls 
or hang it as you would any pipe. It’s 
easy to install, 


CORNING GLASS WORKS, CORNING, N. Y. 
58 CRYSTAL STREET 


Corning meand reseach ix Glass 
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Doesn’t Your Business 


Deserve the 
BEST SANITIZING AGENT 





insist on i am 


Ammonium Germicide 
GENUINE 
UTA 


[ oe: oe ee 


SANITIZING AGENT 


to do a more effective j 
throughout your plant # 








In the Food Industry, the importance of using only the 
best sanitizing methods cannot be over-emphasized. 

In Roceal, the original quaternary ammonium germicide, 
the food industry is offered a sanitizing agent that is 
laboratory tested and controlled. The uniform quality of USES IN FOOD INDUSTRIES 
Roceal means uniformly good results in doing a proper 
sanitizing job. 

Roccal is a powerful germicide. In recommended dilutions, 
it is non-poisonous, non-irritating to the skin, virtually odor- 
less and tasteless. 

Roccal can be used for every sanitizing job in processing 
and packaging in the following food industries: milk, cream, 
ice cream, butter, cheese, egg breaking, sugar, fish, poultry, 
fresh frozen vegetables and fruits, meat products, cereal 
products, candy and beverage, wherever the product comes 
in contact with equipment. Also to keep walls and floors 
sanitary. 


To Sanitize: 
STORAGE BINS 
FREEZING UNITS 
REFRIGERATORS 
CONVEYORS 
TANKS 
PROCESSING EQUIPMENT 
PACKAGING EQUIPMENT 


AIR CONDITIONING AND 
COOLING SYSTEMS 


WALLS AND FLOORS 
WASH ROOMS 
TRUCKS 


AND AS A HAND RINSE 
FOR PERSONNEL 


°°e 


> 


START USING ROCCAL TODAY— 
you'll find that better sanitation is good business 


Samples and Literature on Requeat 


. fe Our Technical Service Department stands 
thew we. 1450 Broadway, New York 18, N. Y. sad on: SR shel in asain thew dened 


Subsidi of Ster! D | 
ree eaters Salen about specific uses for ROCCAL 


See Your Local Supply Dealer 
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No oil filters. 

No dust filters. 

No internal lubrication to 
contaminate air handled. 

No internal wearing parts. 
No valves, pistons, or vanes. 
Non-pulsating pressure. 


Original performance constant 
over a long pump life. 


Low maintenance cost. 


You can dispense with oil filters and dust filters when 
you install “Nash® Clean Air Compressors. You can save 
the cost of maintaining these devices. You can greatly 
reduce instrument maintenance costs. For the Nash em- 
ploys no internal lubrication, therefore no troublesome 
oil is in the delivered air. Moreover, air from a Nash 
is thoroughly washed and cooled as it passes thru the 
pump. Dust in the plant atmosphere, even fly ash, is im- 
mediately removed. 

®Nash® Clean Air Compressors are simple, with only 
one moving element. No valves, gears, pistons, sliding 
vanes, or other enemies of long life and constant perform- 
ance complicate a Nash. No aftercoolers are needed. You 
will find it profitable to investigate these pumps, now. 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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See how “Alathon’ protects chip board- 
gives better display to bulk cookies? 


Merchandising bulk cookies in retail 
stores presented a tough packaging prob- 
lem for the Federal Sweets and Biscuit 
Company. 

The high shortening content of the 
cookies stained corrugated caddies, so 
glassine innerliners were used. In addi- 
tion, a printed overwrap was required 
for eye appeal. 

After considerable testing, the Robert 
Gair Company of New York designed 
and produced the more efficient, more 
economical merchandiser shown above. 
The secret: a coating of pre-blended 


ALATHON’ 


POLYETHYLENE RESIN 


BETTER THINGS FOR BETTER LIVING 
THROUGH CHEMISTRY 


FOOD ENGINEERING, 


AUGUST, 


“Alathon’”’ polyethylene resin and alu. 
minum powder on the inside of the 
carton. 

By applying a %-mil coating of the 
“‘Alathon”’ and aluminum powder blend 
to the back liner of .040” Kraft-lined 
chip board, a strong folding carton was 
developed with a foil-like finish on the 
interior. This produces a clean, sanitary 
appearance .. . and long shelf life re- 
sults because of the non-staining and 
non-sticking properties of “Alathon.”’ 
This new board also permits a much 
better job of printing than the corrugated 


package are you 
interested in? 
C) Multi-wall bags 


OC) Single-ply bags 
© Pouch bags 


page booklet. 
Name... 


Title 





CROSS SECTION 
OF COOKIE CADDY 


Kraft liners 





Chip board 





4-mil coating of 
ALATHON 


blended with aluminum 
powder 


RR 6NA WS AISA 





Shock insulator—single-face 
corrugated parchment liner 





CxO ANQAAMWMHxe 


Cookies 





Paperboard coated ty J. D. Cahill Co 


“Alathon” blended with aluminum 
powder by L. A. Dreyfus Co. 


Carton designed and produced 
by Robert Gair Company 








board and results in a more attractive 
package without the use of an overwrap 

Unmodified coatings of ‘‘Alathon’’ 
also offer: strength; transparency; mois- 
ture resistance; heat sealability; low. 
temperature flexibility; chemical resist 
ance; freedom from odor, taste and 
toxicity. 


NEW 36-PAGE BOOKLET 
“ALATHON ® Polyethylene Resin 
as a Coating Resin for Flexible 
Materials’’ is yours free! Just send 
the coupon below. 


bb. I, du Pont de Nemours & Co, (Ine.) 
Polychemicals Dept. 548, Du Pont Bldg 
Wilmington 08, Delaware 


Please send me information on the properties and advan 
tages of “‘Alathon” polyethylene resin, including new 36 





© Board cartons 


©) Board trays Company 





© Fiber drums 
©) Corrugated boxes 
© Fiberboard containers 


Address. 








For more information, use coupon on last page. 
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This flood of finely sprayed water provides 
the most efficient and effective means of 
heat transfer. B-W’s exclusive wide-opening, 
high-pressure spray heads are designed to 
provide absolute control of temperature. 


This “precision processing’”’ made possible 
by Vortex Processors protects the quality 
of your product... assures complete uni- 


for 

efficient 
pasteurizing, 
cooling, 
freezing or 
exhausting 


formity ... eliminates spoiled batches. 
Even with unskilled workers, the simple 
and accurate automatic controls of the 
Vortex assure dependable quality control. 


Find out why the Vortex is becoming so 
popular in the food processing industry. 
Write today for complete details and tech- 
nical data. 


Bary WEAMILLER VACHINERY Co 


4660 West Florissant Avenue + Saint Lovis 15, Missouri 
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For more information, use coupor on last page 





FLAVORS for that 
| VERY SPECIAL EFFECT... 


Do you take real pride in the quality and 
flavor of your food products? If so, you'll 
want to know more about the following 
flavoring specialties, each of which has been 
developed to impart certain very special 
effects and to lend extra taste appeal to the 


finished goods. 


E RI : 1 a c Established » Mie 167) 
“nother, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


*Chicage, Ulinois, Cincinnatt, 





BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts 
Ohio, Cleveland, Obio, *Los Angeles, California Philadelphia, Pennsylvania San Francisco 
PACTORY: Clifton, N. J 


Califorma, 


St. Louis, Missouri, *T oronte, Canada and * Mexico, DF 
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Briefly, this ad illustrates why 
DEMPSTER-DUMPSTER SYSTEM 


Container ot right has 
cast iron bottom and in- 
side walls are lined with 
fire brick. tt handies hot 
skim off aluminum 


This Tilt Type Container 
was the result of a cost- 
cutting idea whereby a 
high temperature dusty 
product would be handied 
by a plant's Dempster- 
Dumpster Container has 
cooling fins, counter- 
balanced hinged tid with 
jeway locking device, 16" 
siding gate vaive and 
two sight-giass inspection 


openings 


Here is @ Hopper Type 
Container with a top door 
for filling and two bottom 
discharge doors operated 
by rack and pinion, An 
other case where the 
Dempster-Oumpster System 
was applied to an addi- 
tional problem to further 
reduce costs 


Container at right is just 
one of several different 
types we have designed to 
handie equipment, mater- 
ials peckeges, parcels, 
etc 


IN A NORMAL INSTALLATION the Dempster- 
Dumpster System is purchased by a plant because of its 
proved record for handling bulk materials at tremendous 
savings. This normal installation usually includes one 
truck mounted Dempster-Dumpster and any number of 
standard containers designed to meet the various require- 
ments within the plant. In some cases, containers num- 
ber 40 to 50. These containers can range in capacity up 
to 21 cu. yds., with all containers served by the one 
Dempster-Dumpster. 


In the great majority of cases this basic installation 
is just a starter. Management men, constantly looking 
for lower operating costs, find numerous and amazing 
extra savings in the Dempster-Dumpster System. Once 
in service, transporting developments of every descrip- 
tion come to light that supplement the original functions 
of the equipment. Your own men find easier, quicker 
and additional cost saving ideas for its use. Many even 
overshadow the original savings and the equipment 
becomes more and more indispensable. 


Look over just a few of the “Special” containers 
illustrated in this ad. They are all the result of rough 
ideas that originated with the men in plants after a basic 
installation, then developed by our engineers. All ideas 


were stimulated by the powerful Dempster-Dumpster 
and its flexibility in picking up, hauling, setting down 
or dumping anything that needs transporting, at lower 
cost, 


One man, the driver, and a few simple hydraulic 
controls in the cab of a Dempster-Dumpster, will become 
indispensable in your plant. It is just that in hundreds 
of plants of every description throughout the nation. 
Let one of our representatives give you details of installa- 
tions. Manufactured exclusively by Dempster Brothers, 


Above container is built with cast Here is one of several special drop 
bottom type containers equipped with 
couplers and ball bearing trucks for 
are for cooling operation in train on rails. 


DEMPSTER BROTHERS 
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iron liner. The holes in outer wal! 








many plants find the 
ispensable... 


Two photos above show how 
all containers, regardiess of 
design, are picked up and 
hauled. At destination ma 
terials are dumped from 





drop bottom containers as 
shown at left . from Tilt 
and Sk'p Type Containers by 
tilting Any load, of course, 
fay be set down intact 











Ye | 

aan 

This is a special adaptation whereby waste tine Tank Type Containers are available with or without This is @ moster container with three 2 cu 
slurry is pumped into two containers, which casters in steel, aluminum, stainiess steel, etc. Capacity yd. insert containers. Each insert container 


H ; ' 
ae rm, seen Me wed ¢ ranges up to 1,200 gal. They may be lined with rubber, is provided with casters, counter-balanced 


transported and dumped at waste basin. lead, highly resistence cootings, etc. spring-hinged tid for loading and dumping 


785 SHEA BLDG., KNOXVILLE 17, TENNESSEE 
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Yau ve ne ta. be im 
elele)] om y-V—e so 
when you Ypecipy 


IMITATION Another top quality product of the Un- 
HoT cassia on | Beret laboratories. Samples and technical 
information on the use of this flavor in 
your product will be supplied on request. 


No. 3263 





161 Avenue of the Americas, New York 13, N. Y. 


CHICAGO «+ BOSTON «+ PHILADELPHIA «+ ST. LOUIS + LOS ANGELES + ATLANTA 


For more information, use coupon on last page. FOOD ENGINEERING, AUGUST, 1955 





AIR CONDITIONING 


FOOD 


SERVEL WATER CHILLERS 
serve a wide variety 
of industries 


Beverage Industry 

. Metal Plating Industry 
. Aluminum Industry 
Steel Industry 

. Chemical Industry 
Food Industry 
Petroleum Industry 
Dairy Industry 
Printing Industry 
10. Rubber Industry 
11. Textile Industry 

12. Wax Industry 


WOENOUAWN= 
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Here’s how to provide 
low-cost chilled water 
for your cooling needs 


If you’re letting waste heat or 
steam “go up in smoke,” you're 
losing your cheapest source of 
chilled water. 


Servel WATER CHILLERS 
utilize these waste products 
from any source to provide 
chilled water at controlled tem- 
peratures ... chilled water you 
can use for industrial cooling, 
process cooling, or air condi- 
tioning in your plant. 

These efficient Servel cooling 
units have no moving parts. 
They give you vibration-free 
operation and low upkeep. That’s 
because Servel water chillers use 


an exclusive, modern absorption 
principle. No heavy-duty wiring 
required. 

What’s more, Servel water 
chillers are compact in size. . 
and have low floor loading. That 
means you can put single or 
multiple installations in the most 
advantageous locations .. . on 
the roof, in the basement, or on 
any floor in between... even in 
a separate building. 


Check these advantages 
against your cooling needs. Your 
Servel dealer will gladly supply 
details and engineering help. Or 
mail coupon today. 


Send coupon for details, now! 


SERVEL, INC., Dept. FE-85, Evansville 20, indiana 
Please send me specifications and full information on 


Servel water chillers. 


Nome 
Firm 
Address 


/ REFRIGERATION 


For more information, use coupon on last page 








“In my book TRI-CLOVER 
VALVES and FITTINGS 


are the best on the market...” 


says FRANK W. WISH 
of HOPEWELL DAIRY FARM 





@ “. .. Although we have been 
cleaning all equipment in place 
since the summer of 1953, we have 
noticed no pitting of our Tri-Clover 
valves or fittings .. . In my book, 
they are the best on the market.” 





The above statement was taken 
from a letter written to us by Frank 
W. Wish of the Hopewell Dairy 
Farm, Bellefontaine, Ohio. Mr. 
Wish also adds, “At the present 
time we are further modernizing 
our plant and I'm interested in any 
new designs or suggestions you 
might have which would help us.” 


Thanks, Mr. Wish. We are al- 
ways happy to receive comments 
from Tri-Clover users. And we al- 
ways like to pass these comments 
on so that other dairy, food and 
beverage plants may profit from the 
success of experienced plant opera- 
tors like yourself, In regard to new 
designs or suggestions, we would 
like to remind you that our engi- 
neering staff is always at your dis- 
posal to help solve your specific 
problems and work out special de- 
signs where needed 

And another important thing, we 
are equipped to meet your complete 
requirements. You can depend on 
Tri-Clover as your one reliable 
source for all types of sanitary 
fittings, valves, pumps, tubing or 
allied specialties. 

$255 


Pa Le ee eee sii 


LADISH Co, 


oy 
Tnéi-Clouer Déiuds ta 


Kenosha Wisconsin 





TRI-CLOVER 


For more information, use coupon on last pag 
e 
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STANODRIP Oil whips 
lubrication problem at 
Wilson Milk Company 


MANAGEMENT OF THE Wilson Milk 
Company plant, Sheridan, Indiana, 
had a serious lubrication problem. 
StranopripP Oil solved it. 
In overhead bin loaders, hydraulic 
rams push powdered milk along con- 
evaporate veyor chute to weighing machine. 
Mi LK. Leakage of lubricant from rams on 


Sth | the floor below caused a sanitary 


Taylor Wiham, Wilson Milk Company (right), and John 
Pirtle, Standard Oil lubrication specialist, inspect oil stain 
on otherwise spotless floor, the result of previous oil leak- 
age from overhead hydraulic bin loader. Leakage has been 
eliminated through use of STANODRIP Oil No. 29. Helping 
customers with lubrication problems is something John 
Pirtle is well equipped for. John has an engineering degree 
from Rose Polytechnic Institute, has completed Standard 
Sales Engineering School and has a number of years of 
field technical service experience. Cust s find this 
experience and training pay off for them. 








STANDARD 


STANDARD OIL COMPANY 


(Indiana) 








and safety problem. Packings were 

replaced every two months but leak- 
age often recurred as early as two weeks after 
packing replacement. 

Then Mr. Taylor Wiham, Assistant Super- 
intendent, called in John Pirtle, Standard Oil 
Industrial lubrication specialist. Mr. Wiham 
asked about Sranoprip Oil and its possible 
use as a solution to this lubrication problem. 
Decision was made to convert to STANODRIP 
Oil No. 29. Old oil was removed, packings 
replaced and STaNnopriP installed. 

In more than 8 months since installation of 
SranopriP Oil, there has been no leakage, no 
packing replacement. Hydraulic rams are lu- 
bricated without oil dripping or creeping. 

Maybe Sranoprip Oil can serve you as it 
has Wilson Milk Company. Find out. In the 
Midwest, call your nearby Standard Oil lubri- 
cation specialist. Or contact Standard Oil 
Company, 910 South Michigan Avenue, Chi- 
cago 80, Illinois. 


Three bin loaders like the one shown here dripped oil until 
converted to STANODRIP. No leaks have occurred in 8 
months since. Previously, packings were replaced every 
two months. Even then leakage often recurred as early as 
two weeks after repacking. 





truck engine needs 
a“hackbone like this— 


From fiery forges and precision machines come extra-strong 
INTERNATIONAL crankshafts. Those used in light-duty models are 17% 


to save the BIG mo heavier than the average of comparable forged or cast alloy 6-cylinder 
you ney designs — for maximum strength and rigidity, long life. 
CTE 


Crankshafts are just one example of INTERNATIONAL 
all-truck engineering that saves you the big money. 

Of the five leading makes, only INTERNATIONAL offers a 
complete line that is all-truck built. . . 

with no automobile engines or components asked to 

do a truck job. 

You save the most with an INTERNATIONAL that’s 

all-truck built to last longer. It earns its keep in lower 
over-the-years operating and maintenance cost. It pays 

for itself in use. It saves you—earns you—the big money. 
Keeping costs down has made INTERNATIONAL the 
heavy-duty leader for 23 straight years. Let your be 
INTERNATIONAL Dealer or Branch show you the right There's an INTERNATIONAL exactly right for every provision and chain 


NTERNATIO : : : ate store hauling job —all-truck built to save you the BIG money. 45 conven- 
INTER ae NAL for JOE job built to save you tional and COE 4- and 6-wheel models from 14,000 to 30,000 Ibs. GVW, 
the BIG money. including 3 all-new METRO® “walk-in’-cab models. 


INTERNATIONAL HARVESTER COMPANY «+ CHICAGO ie 


All-Truck Built 
INTERNATIONAL ae sg 


the BIG money! 
TT eeeeemenetl 
TR Top TV Comedy! Ronald Colman and Benita Hume in 
The Halls of tvy,’' CBS-TV, Tuesdays, 8:30 p.m., EDT 
international Harvester Bullds McCORMICK® Farm Equipment and FARMALL® Tractors...Motor Trucks... industrial Power...Refrigerators and Freezers 
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Why was this Pousmager: switched 


from ‘'Stand-by’’ to Full-Time Duty ? 


You get MORE than fuel economy 
with Powermaster 


* Low-cost, space-saving installation 

* Fast steaming 

*® Instant response to load changes 

* Quick fuel change-overs 

* Clean, dry steam 

* Automatic operating and safety controls 

*& Clean, quiet operation 

* Smokeless combustion 

*& One-source responsibility for complete unit 
* Nation-wide factory-trained service organization 
*® Pay-As-You-SAVE Purchase Pian 


Originally purchased as a stand-by unit to supple- 
ment two older water-tube boilers, this 500 HP 
heavy oil Powermaster Packaged Automatic Boiler 
was quickly put on full-time duty by an Eastern 
rubber goods company, 


The reason is Powermaster’s fuel economy, While the 
Powermaster now carries the plant load continuously, 
the older boilers, one of which is shown at left above, 
are operated only when necessary. 


Powermaster’s cost-cutting and worry-saving ad- 
vantages can be yours quickly and easily under 
Orr & Sembower’s new Pay-As-You-SAVE Pur- 
chase Plan. 

Write for Bulletin 1220. 


PACKAGED AUTOMATIC BOILERS 


In sizes to 500 HP; pressures to 250 psi 


4 GRR & SEMBOWER, Inc. 


Established 1885 * Morgantown Road, Reading, Pa. 
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To meet a vitamin and color need of the food industry, 

‘ Chas. Pfizer & Co., Inc. now makes available two im- 

utilities, O88 portant coloring agents—PFIZER VEGETABLE COLOR and 
PFIZER BETA CAROTENE, Each can be obtained pre- 

blended with Pfizer Vitamin A to your specifications—or 

alone, as straight coloring agents—whichever best meets 

your requirements. Pfizer Vegetable Color and Pfizer 

Beta Carotene both give you a natural yellow color that 

is highly stable. When they are blended with Pfizer 

Vitamin A, you fortify and color in one easy operation. 


PFIZER VEGETABLE COLOR —an oil-soluble 20% suspension 
of microcrystalline annatto color in refined winterized cottonseed 
oil. Pfizer Vegetable Color is very stable and also highly com- 
patible with Vitamin A, Its excellent coloring properties are ap- 
parent when used alone and when blended with Pfizer Vitamin A. 


PFIZER BETA CAROTENE—A stable, nutritional coloring agent 
that imparts a true natural color, Pfizer Beta Carotene has high 
Vitamin A activity and can be custom-blended with additional 
Pfizer Vitamin A for full nutritional value, Pfizer Beta Carotene 


dissolves readily and gives uniform color. 


MAKE PFIZER YOUR SINGLE SOURCE FOR BOTH COLOR 
AND VITAMINS—When ordering either of these two coloring 
agents from Pfizer, you save time, trouble and money by also 
ordering your Vitamin A. That way they can be custom-blended 
and packaged for you—ready to give your products sales-winning 
appeal. Try these easy-to-use Pfizer coloring agents. Write today 


for samples made up to your specifications, 


CHAS. PFIZER & CO., INC. 
CHEMICAL SALES DIVISION 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


antities: 
Tne are? 
ot sulphur) 


Pioneers and Leading Manufacturers of Vitamins Pfi Zer 





S-K GLUERS and SEALERS 


The best way to close ANY shipping case 


Standard-Knapp Gluers and Sealers are built to handle 
any fiber or corrugated shipping case, big or little, long 
or short. S-K Gluers and Sealers range from hand fed com- 
pression units to fully automatic machines that detect and 
adjust for a variety of case sizes. 

With S-K Gluers and Sealers you are assured of strongly 
bonded, neat, and uniformly squared cases. Gluing is the 
most economical way to close a case, and remember, glued 
cases are easy and fast to open. 

FOR EFFICIENTLY INTEGRATED operations, use Stand- 
ard-Knapp Case Packers in combination with Standard- 
Knapp Gluers and Sealers. S-K packers assure savings on 
can, bottle, carton, bag or glass container lines. 

For complete information on Standard-Knapp 
Gluers and Sealers write Dept. F. Or ask for your 
copy of the Emhart Condensed Catalog of over 
275 machines. 


Only the best is good enough 
STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO. 


PORTLAND, CONNECTICUT 


For more information, use coupon on last page. FOOD ENGINEERING, AUGUST, 1955 





Dortins designed for trouble-free performance... a 
Wa 2 STAINLESS STEEL “Y” 


to lower costs in a wider range of 


CORROSIVE SERVICES 


For food and chemical plants, and similar serv- 
ices, Jenkins Fig. 1335 “Y” Globe offers many 
advanced features that will lower operating costs 
and keep your processing lines trouble-free. The 
disc, packing, and gasket are tough, resilient 
Teflon. Tasteless and odorless, it eliminates 
problems of contamination, 


The “Y” pattern permits full flow, nearly 
equal to that of a gate valve, and also provides 
the vapor-tight closure and the ease of disc 
renewal of a globe valve. 


Fig. 1335 offers extra value by any test... 
initial cost, operating efficiency, low mainten- 
ance. You can convert this extra value into extra 
savings on your toughest corrosive services. Call 
your Jenkins Distributor, or write: Jenkins 
Bros., 100 Park Ave., New York 17. 


through Fig. 1335 
is nearly equal to flow 
through a gate valve. 





\ 
Re” 2 


Fig. 1335 “Y" GLOBE 
150 Ibs, 0.W.G, at 500°F 
230 Ibs. 0.W.6, at 100°F 
Sizes 1” to 4” 


® Packing Box—Exception- 
ally deep and wide to hold 


optimum size packing. 
Spindle—Polished shank, 


long-operating threads, bevel 
shoulder for backseating. 


(9) Gland—Two-piece for 
qualized pressure, tight seal. 











Flanges—Conform to 
5.5. Standard Practice 


$.P.42 Specifications. 





JENKINS STAINLESS STEEL VALVE BOOKLET 
illustrates and describes wide range 
of Jenkins Globe, Gate, Check, and 
Y Valves, includes selection data, 
survey forms. Ask for Form 200-A, 
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Koroseal belt unharmed by 
warm grease and abrasive salt 


ere's the new Koroseal belt that 
H is making important savings in 
food processing plants, bakeries and 
other places like this potato chip plant 
where grease and abrasive salt used to 
shorten the life of canvas, rubber or 
plastic coated belts 
Because it’s made of Koroseal flexi- 
ble material, this new B. F, Goodrich belt 
is not affected by cooking oils, animal 
fats, most acids—and it stands hard use, 
rough handling and just about every 
thing else that ruins most materials 
Unlike beles that are just coated with 
plastic, Koroseal is used throughout 
this B. F. Goodrich belt, and so resists 


34 For more information, use coupon on last page. 


cracking and peeling, never gets soft or 
sticky. Oil doesn’t soak into Koroseal’s 
tough surface, food particles can’t grind 
in. That's why this belt is so easy to 
clean. A quick wipe with a damp cloth 
and detergent, and the Koroseal belt is 
as Clean and new looking as ever. 

Other new belts, developed by B. F. 
Goodrich for food handling, include a 
thin white Koroseal belt and an oil 
resisting belt, called Highseal, that's 
made offs new type of rubber compound. 
Its “‘sight-saving’’ green color reduces 
glare and eye strain on packaging and 
inspection lines. 

Find out more about these longer- 


FOOD 


ENGINEERING, 


lasting, work-saving food handling 
belts. Have your BFG distributor sur- 
vey your belting needs and recommend 
the right B. F. Goodrich belt for your 
process. If you don’t know the 
distributor nearest you, write us and 
we'll have him call you. The B. F. 
Goodrich Company, Department M-435, 
Akron 18, Ohio. 


Koroseas!—T.M. Reg. U. 8. Pat. OF 


B.E Goodrich 


INDUSTRIAL PRODUCTS 
DIVISION 
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Write for your copy of the informative 
National Certified Color Catalog giving 
helpful information on blends for popular 
food-color shades, suggestions on the prep- 
aration and care of stock solutions for 
various food products and other useful 
data. No cost or obligation, 


Al ] CERTIFIED COLOR DIVISION 
AE NATIONAL ANILINE DIVISION 
-_ ’ Boston Charlotte Chicago 


Dende deze, 
five C thingie 


We standardize each National Certified Food Color 
in the exact strength that our 50-year experience 


has shown to give most satisfactory results. 


Our Certified Colors are produced from basic raw 
materials wholly within our modern Buffalo Food 
Color plant. Each batch is held within remarkably 
close limits so that you, in turn, can standardize 


your color formulas. 


Regardless of season or climate, or variations in 
the color of incoming foodstuffs, you can have 
uniformly-appetizing color in your finished goods if 


you always specify National Certified Food Colors. 


ALLIED CHEMICAL & DYE CORPORATION * 40 RECTOR ST, NEW YORK 6, WN. Y. 


Philadelphia 


Portland, Ore. San Francisco Toronto 





The price of vitamin A in bulk is now little more 


than one-quarter of what it was in 1948. This sug- 
gests new consideration of vitamin A enrich- 


ment decisions. 


1948 was the year when, under the trade-mark ‘‘Myvax,”’ the first man- 
made vitamin A became available on the American market in commer- 
cial quantity. For a current quotation on it in individual containers of 
Myvapack Vitamin A, each premeasured for one batch of an individual 
food product, write Distillation Products Industries, Rochester 3, 
N. Y. Sales offices: New York, Chicago, and Memphis + W. M. Gillies 
and Company, Los Angeles, Portland, and San Francisco « Charles 
Albert Smith Limited, Montreal and Toronto. 


“Myvapack" is a trade-mark, 


leaders in research and production of vitamin A 





Also... vitamin E... distilled monoglycerides 
...some 3500 Eastman Organic 


Chemicals for science and industry 











Distillation Products Industries i: « division o¢ Eastman Kodak Company 


























At McCormick & Company, inc. 


cuts packaging costs 


with S&S 


Automatic Fillers! 


: { taqea 
Whether your product is a sticky powder, free- o Cost Cutting Advantage - 


flowing granules or hard-to-manage flakes, the Average Accuracy—plus or minus 1% 
versatile Model HG-86-87 Automatic Filler will for most products. 

reduce your packaging costs by increasing accu- Versatility —handies a wide variety of 
racy of fill at high speed. It fills cans, jars or products, 

cartons by volume, gross weight or auger-vacuum Adjvetabiiity ~ quick, easy changeover 
. ‘ . 7 ee » from one product or container size to 
in sizes ranging from 142” to 6” wide, 142" to ins 

4” thick, and 114” to 8” high. It is ideally suited 

not only for spices and other foods but for drugs Giese — evner, hepoer, det tee 
and cosmetics as well. design assures dust-tree fill. 


Speed—vp to 145 containers per minute. 





STOKES € SMITH CO. 


4914-G SUMMERDALE AVENUE, PHILADELPHIA 24, PA, 
Pacific Coast: SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE., OAKLAND 6, CALIF. 


SUBSIDIARY OF FOOD MACHINERY an 
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Here’s How 





you can lower the 


cost of elevating 
| 


LINK-BELT will recommend 
the right bucket elevator from 
13 types in 4 basic designs 


+ ES, not only does Link-Belt make bucket elevators for 
all types of material — there is specialization right 
down to spacing of buckets . . . the types of take-ups and 
hoods for utmost effectiveness. In addition, Link-Belt 
offers a wide range of buckets for further assurance of 
maximum efficiency in handling your materials. 

Installation, maintenance and operating costs are low 
with Link-Belt Bucket Elevators. Rigid, jig-built casings 
are self-supporting requiring only occasional lateral tie-ins 
depending on height. You have quick access to both head 
and boot for periodic inspections. Simple screw or gravity 
take-ups maintain chain or belt tension always 

l'o be sure of a bucket elevator system tailored correctly 
for your needs, include Link-Belt in the designing of your 
next plant. Get in touch with a materials handling expert 
through your nearest Link-Belt office. 


Link-Bele 75-ft. high 
bucket elevator lifts ma 
terial from truck dump 
hopper to storage bin 
via screw conveyor, Cas 
ings need only occasional 
tie-ins depending on 
height 


— 


BUCKET ELEVATORS 


LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago | 
To Serve Industry There Are Link-Belt Plants and Sales Offices in All 
Principal Cities, Export Office, New York 7; Canada, Scarboro (Toronto 
14): Australia, Marrickwille, N.S.W.; South Africa, Springs. Representa- 

tives Throughout the World 13 Te 





Positive discharge for 
light, fluffy and fragile 
materials or materials 
that have a tendency to 
stick to the buckets 


Lkkuw www 


Continuous discharge for 
range of materials 
light to heavy, smal! to 
large, abrasive lumps 


Centrifugal discharge for 
free-flowing, fine or loose 
materials with small to 
medium lumps. 


ARRRAPBRBABA 
AVRRRABEEEES 


Internal discharge for 


gentle handling of small 


articles such as pellets, 
seeds, castings. 
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by FIRMENICH 


a ne 


gives finer flavor... 
greater sales appeal. 4 


to your products 


s \ 
You get the direct and authentic reproduction of 
raspberries in their full perfection in 
Raspberry Flavor by Firmenich. For Firmenich took a 
‘ raspberries, freshly severed from the stem, 
captured their delicate and fugitive flavor, and. by original - 
i% research reconsticted it in all its significant 
and desirable components. Firmenich Raspberry comes - 
to you as a precise and potent flavor 


material of the utmost purity and stability to enhance 





F ‘ 
RIRMENICH 6 CIE. | the flavor of your products and to make'them 


CHUIT NAEF @ CIE po = ; more attractive to your customers. 


250 WEST 16th STREET, NEW YORK II, N.Y. 


CHICAGO OF FICE: G12 NORTH MICHIGAN AVE 
FIMMENICH OF CANADA, LIMITED, 348 WALLACE AVE. + TORONTO 


2 P . | : GENEVA + PARIS « LONDON 








Compare these advantages of the remarkable new Fry-O-Pac 
Shrimp Batterer and Breader with your present breading operation. 
SMOOTH, GENTLE PROCESSING ... of even the most delicate 
fantail shrimp. No tumbling of product. Every piece thoroughly, 
evenly breaded and delivered to packing lines ready for boxing. 
DIPS AND BREADS AUTOMATICALLY Increases your breading 
* capacity up to four or more times over that possible by manual 
Trim methods alone. Labor cut at least 40%. Individual goods remain 
separated during entire breading operation. 
Extra-long breading section for longer exposure of product to 
Pp k breading. 
ac e rs ECONOMICAL, SANITARY OPERATION Unequalled savings in 
breading material. Clean battering operation helps cut breading 


lumps to less than fifteen pounds per day. 


Reduce cost, Stainless construction throughout product zone. 
improve quality of 


your breaded shrimp 





Write today for further informa- 
tion and prices. 


J. W. GREER COMPANY 
WILMINGTON, MASSACHUSETTS GCeLER 


Sales and Engineering Offices: Chicago, Illinois and San Francisco, California 
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YOU CAN RELY ON YOUR FM PUMP ENGINEER... 


to solve any pump problems! 


Troubled by a pumping problem? There’s an easy solution. Field Engineer is not handicapped in his recommendations. 
Call your Fairbanks-Morse Field Engineer. His business He can select the pumps that offer you the most for your 
is solving your problems . . . selection and applying pumps pump dollar. He has the field experience and is backed 
that will answer your needs most economically and effi- by the most experienced pump engineering department in 
ciently. the business. To solve your pump problems, call your 

Because Fairbanks-Morse is the world’s largest manu- Fairbanks-Morse Field Engineer. Fairbanks, Morse & Co., 
facturer of a complete pump line, your Fairbanks-Morse Pump Division, 3601 Kansas Ave., Kansas City, Kansas. 


# FAIRBANKS-MoORSE 


@ name worth remembering when you want the best 


PUMPS + SCALES + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY + RAIL CARS + HOME WATER SERVICE EQUIPMENT -« MOWERS + MAGNETOS 





CAROTENE 


Gives foods true, natural yellow color 





and vitamin A potency 





Processors of margarine, shortening, butter, cheese, yellow baked goods, confectionery 


and edible oils will be especially interested in the new and exclusive product of original 


Roche research: beta carotene ‘Roche.’ 


Beta carotene ‘Roche’ has many advantages 


NATURAL COLORING 

Beta carotene is the natural coloring matter of butter 
and other dairy products and is a constituent of cereal 
grains, alfalfa, carrots, and other vegetation. ‘Roche’ 
beta carotene imparts a true natural yellow color 
without any tinge of green. It does not change to a 
reddish color as do some vegetable pigments during 
storage. 


ADDS NUTRITIONAL VALUE 
Theoretically, one gram of pure 
equivalent to 1.67 million U.S.P. units of vitamin A. 
High retention of beta carotene-vitamin A activity is 
achieved in baked goods and other foods when marga 
rine and shortening containing added beta carotene 
‘Roche’ are used. 


beta carotene is 


COLOR STABILITY 
Extensive laboratory data show excellent color sta- 
bility of margarine, butter, shortening, cheese, edible 








TECHNICAL INFORMATION 


Crystalline beta carotene ‘Roche’ is in the all trans form 
Empirical Formula: Caohse 
Molecular Weight: 536.85 
Melting Point: 183.0 
Appearance: Red-violet platelets 
Solubility in Edible Oils: 

At room temperature 

At 60 C. 

At 100 C. 
Biological Properties 


0.6 microgram beta carotene: 1.0 units of vitamin A 
1.0 gram beta carotene: 1,666,666 -+- U.S.P. units of vitamin A 


about 0.08% 
about 0.2 % 
about 0.8 % 








VITAMIN DIVISION * 


call ROCHE for vitamins 


HOFFMANN-LA ROCHE INC. ° 
NUtley 2-5000 


NUTLEY 10, NEW JERSEY 


FOOD 


oils and yellow bakery products which were colored 
with beta carotene ‘Roche.’ 


UNIFORMITY 

The high degree of purity and color stability ensures 
uniform and constant intensity of color when using 
equal amounts per batch. 


USAGE 
Beta carotene ‘Roche’ is ideal for use in the following 
foods because it gives them natural, yellow color and 
vitamin A potency: 

Margarine 

Butter 

Yellow bakery products 

Edible Oils 


Shortening 
Cheese 
Confections 


Detailed information about the application of beta 
carotene ‘Roche’ is available in a technical brochure. 
Ask your Roche salesman or write the Vitamin Divi- 
sion for this publication and for samples. 


PACKAGING 


VITAMIN A 
ACETATE 


} 
3-pound triple- 

tite tomperpruf 
| metal cons 


33-pound steel 
polls, double Syn 
thetasine tined, 
with removable-re- 
ploceable-leveriok 
cover 


Batch size cans of 
Vitamin A and Beta 
Carotene ‘Roche’ 
blended in vege- 
table oil to your 
specifications 


24% Semi-solid Suspension 
of Beta Carotene ‘Roche’ 
400,000 U.S.P. units per gram ‘Roche’ 
beta carotene in vegetable oils 





Pacific Coast distributor 

L. H. BUTCHER COMPANY, Son Francisco 

Los Angeles * Seattie * Portiaond * Salt Lake City 
in Canada; Hoffmann-La Roche itd 

286 St. Poul Street, West; Montreal, Quebec 
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RADIATION PROLONGS SHELF LIFE OF MEATS 


2 MILLION REP. 


— 


TREATED 








CONTROL SAMPLES quickly discolored, molded, and glimed, But irradiated franks (2,000,000 rep., 


gainma) and wrapped 


bologna (100,000 rep., GE electron accelerator) showed no spoilage after months of room-temperature storage 


FOOD-RADIATION ROUNDUP 


Strategies of Research, Findings to Date 
Disclosed by QMC Experts 


Six-point attack grapples with elusive problems of 


flavor, odor, color, and texture changes . 


.. Eventual 


commercial adaptations envisioned . . . Costs weighed 


... Actual results with wide variety of fruits, vegetables, 


meats and 


R IDDING the fighting man’s front 
line rations of their old elements 
of monotony has been one of the 
big jobs of the Quartermaster Corps. 
And that’s why OMC immediately 
mounted a vigorous exploration of 
the possibilities of radiation steriliza- 
tion of foods, since means may thus 
eventually be realized to assure fresher 
meals for soldiers at the front. 
Impetus to this research—being 
pursued by Food & Container Insti- 
tute of the Corps in cooperation with 
industrial firms and research centers 
—was the tremendous lift in GI 
morale achieved during Korean hos- 
tilities with perishable holiday meals. 
Accordingly, the status of radiation 


FOOD ENGINEERING, 


AUGUST, 


other foods 


sterilization of foods was given a 
thorough airing at the recent Chicago 
meeting of the Research & Devel 
opment Associates, Food & Container 
Institute. 

With R. G. Tischer, director, Food 


Scope of Investigation 
R. POMERANTZ 


Current efforts of the project are 
directed to overcome objectionable 
alterations in the flavor, odor, color, 
and texture of foods completely 
sterilized by radiation. 

More than three-fourths of the 
nation’s research on radiation steriliza 


1955 


Laboratories, OMICI 
discussion panel was convened 
cluded as members Capt. R 
antz, radiation sterilization officer; D1 
Bruce H. Morgan, project chief; and 
Le. Col: B,..§; Evens, i. Cmic. 
nuclear effects engineer—all with the 
OMFCI’s Radiation Sterilization Proj 
ect. 

The first two named dealt, respec 
tively, with the scope of the research 
and specific food effects (accompany 
ing article), while the latter delved 
into the various radiation sources be 


ing employed (to be 


presiding, a 
It in 
Pomer 


covered in ! 
pecial article in a forthcoming issuc 
of Foon ENGINEERING 


Is Expanding 


tion is being carried out within the 
? 

Department of Army program. Coop 

erating are 1) research 

representing indu tr qua industry 

government labora 


over groups 


academic, and 
tories 
Radiation distributed 


Oures ire 
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with the 
research 
Food & Con 


( hicago 


throughout the 
center of 


country, 
coordination for 
ind radiation at the 


tainer Institute 


Contract Program 


At pre 


carried 


ent, the program is being 
out on contract basis to accom- 
plish the following 

1. Determine the 
quality losses. 

2. Develop techniques to prevent 
quality losses. 

3. Employ sources of radiation 
and study their physical effects. 

4. Study microbiology and micro- 
bial products. 

5. Evaluate 
systems. 

6. Investigate surface or 
irradiation treatments. 

The participants in the 
categoru 


mechanism of 


resistance of enzyme 


partial 


above 1X 


form an imposing roster. 


Feeding Tests 


Ihe Surgeon General’s broad con 
tract research program is set up to 
tudy the toxicity and nutritive value 
of radiated foods 


studies 


Designed are com 
involving the test 
foods to 
monkeys 


prehensive 


feeding of irradiated rats 


mice, dogs, chickens, and 
humans 
Although a bit too early, the Su 
reon General Insti 
tute that short-term feeding data thus 
far collected 


toxicity of 


has advised the 
seem to suggest no 
radiated foods 

esting irradiated foods on human 
which started several 
should yield important 


volunteer: 
months ago 
information 


Objectives Examined 


From the inception of this project, 
the Institute has fashioned its activities 
to promote early acceptance of suitable 
technology and radiation sterilization 
bv the food industry 

l'o achieve this, close liaison and 
mutual cooperation with the food and 
illied industries have been established 
inl are expanding 

Institute objectives 

1. Stimulation of 


therefore, are 
commercial ac 


American Meat Inet 
Armour Research P 
$1. Agr. Exp. Ste Florida State U., General 
Electric Co. (Union College), Hormel inst., lowa 
Stote College, Moss. inst. of Tech, Ohio State 
U., Oregon State College, Penn. State U., South- 
ern Research Inst., Stanford Research Inst., U. of 
Collf (Berkeley), U. of Calif. (Davis), 

Calif. (Les Angeles), and U. of Mass. 2: Lab. 
of Vitamin Tech., Mass. Inst. of Tech., Midwest 
Research inst., and Oregon State College. 3 
Applied Radiation Corp., Argonne Cancer Hosp., 
Argonne Not. lob. Brookhaven Not. Lab. Elec 
tronized Chem. Corp., General Electric Co., High 
Voltage Eng. Corp., Phillips Petroleum Co (AEe), 
Southwest Reseorch Inst., Stanford Research Inst., 
end U. of Utah (Dugway Proving Ground), 4 
American Meot Inst. Foundation, Nat. Canners 
Assn., U. of Chicago, and U. of Mich. 5: Colum 
bla U. and U. of Wisconsin. 6: USDA (Beltsville) 
and U. of Mich 


* Category |! 


Foundation, 
Foundation, Cornell U. (N. Y 
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ceptance and development within the 
food industry of a volume capacity 
for radiated foods for the Armed 
Forces’ procurement. 

2. Provision of an essential tech- 
nological advance for radiating foods 
for the consumer market. 

Actively engaged in _sadiation 
studies before the Institute’s extensive 
program got underway were Ameri 
can Can Co., Swift & Co. and 
National Canners Assn. ‘They con- 
tinued their studies yet, at the same 
time, wished to cooperate with the 
Army’s effort to achieve its goals more 
expeditiously. 

Fortunately, the Office of the 
Quartermaster General was able to 
draft contract agreements with these 
firms, 

In this way, the Food & Con- 
tainer Institute provided the irradia 
tion services and the industrial labera 
tories the technical know-how of their 
research staffs. 

Recently added to this list of new 


contractors are Continental Can Co.; 
General Mills, Inc.; Pillsbury Mills, 
Inc.; and Quaker Oats Co. 


Cost Data 


Since cost of radiation from AEC 
is directly tied to the munitions and 
other programs, accurate expense 
estimates are not available. Moreover, 
comparison of the economics of elec- 
tron generators vs. gamma ray sources 
is also difficult at this time. Reason 
is that a great variety of machines have 
been primarily built as research tools 
rather than production-line units. 

However, the current gage is that 
costs will run from a fraction of a cent 
to 5 or 7¢ per Ib. This range is 
based on many factors, including the 
amount of radiation needed to do 
a specific job and the type and con 
figuration of the radiation source. 

For further evaluation of the eco- 
nomics and logistics, the Army is 
about to award an extensive contract. 


How Different Foods Stand Up 


Bruce H. Morgan 


As we see it, the process of irradiat- 
not radically different 
from today’s production-line methods, 
except in one small way—replacement 
of the thermal or freezing section 
of the line with an irradiation cham 
ber and device. Food will still enter 
in a raw state for cleaning, grading, 
packing into a sealed package, irradiat 
ing (in this case), and warehousing. 

As for time needed to give a steri 
lizing dose of irradiation, we are 
thinking in terms of several seconds 
for material such as a meat pattic 
using an accelerator, or X tons per 
hour with gamma radiation using 
conventional food packages. In addi 
tion, this treatment will involve heat 
changes within the product in the 
order of less than 5 deg. 

Irradiation involves introduction of 
sufficient radiant energy into foods to 
destroy all microorganisms. Killing 
of these microorganisms is actually 
produced through an induced change 
in their chemical structure. And, 
since irradiation cannot be controlled 
to strike only the microorganism, 
some food chemicals will be hurt. 

This change in the food’s chemical 
constituents—core of our problem— 
has been estimated to be in the order 
of only 0.003% of all compounds 
present, We must recognize that even 
at this low concentration some foods 
appear to be satisfactory while others 
change in acceptability. 

This brings up a point that many 
times is not considered in this field 
although fully recognized by other 


ing foods is 
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segments of the food industry—i.e. 
the difference between a taste or 
odor sensation we associate with a 
given food product and whether the 
sensation itself is a desirable one. 
Thus, the literature has many refer- 
ences to changed tastes but does not 
always differentiate as to whether 
these tastes are desirable or obnoxious. 
The terms off-flavor or off-odor are, 
in themselves, not definitive enough 
to evaluate a new process. 

Reported are several methods of 
protecting, in specific irradiated foods, 
the tastes and odors we are familiar 
with. Examples include exclusion of 
oxygen, freezing, or use of chemical 
additives. To date, it does not appear 
that control of acidity is successful 
in this respect. 

What, then, are the specific 
changes, or lack of changes, encoun- 
tered in particular foods? To this 
end, we a grouped some foods 
reported in the literature under the 
headings fruits, vegetables, meats, and 
miscellaneous. 

With a specific product, such an 
approach immediately shows contrasts 
between laboratories, or within lab- 
oratories. These differences are only 
evidences of the variables we have 
yet to determine and are no reflection 
on a particular laboratory. 

Factors such as strain, age, method 
of handling, etc., have been shown in 
other areas of food preservation to be 
causes of such inconsistencies. In 
addition, all the possible unknown 
factors involving the radiation itself 
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Checks Sprouting, Darkening, and Infestation 


7000 REP 


28,000 REP =U. OF MICH, 


ONIONS AND SPUDS given low doses of 7,000 rep. from a gamma-cobalt source of radiation were kept from sprouting 
as long as 9 months after treatment. Doses were applied several months after harvesting. 


CONTROL 


2 MILLION REP 





3 MONTHS after subjection to 2,000,000-rep. from gamma 
source, corn (right) still had original quality. 


not irradiated (left) darkened. 


may be involved. It is these inconsist- 
encies that place irradiation process- 
ing in the developmental category. 


Fruits 


Apple juice has been reported to 
have good color and odor after treat- 
ment with 500,000 rep... O'Meara’ 
used 1,000,000 rep. and found no 
flavor alteration, but he did note a 
marked bleaching action at 300,000 
rep. 

In comparing irradiated orange and 
apple juices, Hannan’ noted an irradi- 
ation flavor in the apple juice at 
1,000,000 rep., but to a much less 
extent. 

It is interesting to note the effect 
of temperature during irradiation 
upon the enzyme (tyrosinase) in- 
volved in apple browning. As for 
inactivation,’ dose for the enzyme irra- 
diated at room temperature was 5 to 
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But corn 
were insect free. 


7x10° rep., while at —78 C. it rose 
to 10x10° rep. Such factors might 
well be involved in these differences. 

Applesauce has also been irradiated 
with a satisfactory result at the 
2,000,000-rep. level.’ 

Bananas. Irradiation of the whole 
fruit in general reduces the rate of 
internal softening but also accelerates 
skin blackening. The University of 
Michigan group’ found that 150,000 
rep, increased shelf-life of the fruit 
and skin darkening. After 30 days, 
this treatment gave a satisfactory and 
firm product. At 100,000 rep., it was 
softer, and at 50,000 not only soft 
but discolored. Meanwhile, the con 
trol had completely softened. 

Hannan’ essentially confirmed these 
results. He found 10,000 rep. suffi 
cient to appreciably delay ripening 
of hard green bananas. 

Cantaloupe withstood 1,000,000 
rep. without negative results.’ 
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43 DAYS after inoculation with weevils, untreated beans 
(left) were badly infested 
Dose: 


tut irradiated beans (right) 


100,000-rep 


Cherries showed little change in 
acceptability at 1,000,000 rep., with 
a possible loss of flavor at 2x10° and 
#x10° rep. and no loss of texture at 
these high doses. However, in this 
higher range, the fruit browned on 
standing overnight. ‘The 
of Michigan confirmed this by finding 
an acceptable product after 1,000,000 
rep., but with some softening.” 

Black currants, Irradiation at 100, 
000 rep. resulted in a definite soften 
ing, while at 2,000,000 rep a bleaching 
was noted.” At 1,000,000 rep., a 
definite loss of the sharp typical flavor 
of black currants was noted. In thi 
case, irradiation in frozen state pat 
tially protected the flavor 

Red currants and raspberries soft 
ened at 100,000, but began bleaching 
at approximately 500,000, at which 
dose a loss in sour flavor was noted." 
were employed 

acid-content 


University 


Protective method 


on these high ascorbi 
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Cheese and Bread Comparisons 


NON-IRRADIATED wrapped cheese 
moldy. However, sample (right) 


rep., was good after 3 months 


gencral irradiation, 
while frozen markedly protected 
color, but degraded texture and left 
the flavor unacceptable at over 500, 
before irra- 
metabi 


produ t In 


000 rep. Soaking berries 
0.1% potassium 
ulphite, draining, and irradiating 
eliminated the unpleasant flavor com 
flavor change but did 


texture ofr 


diation in 


ponent in the 
not protect the color 
f the fruit 
oftened at 100,000, 
500.000, 


natural flavor 
Coosebernics 
lost typi il flavor at pro 
in irradiation flavor at 1,000, 
OOO, bleached at 4,000,000. 
However, soaking th« 50% 
ucrose after blanching markedly aided 
flavor.” 

Grapefruit showed no loss 
ibility’ at 500,000 rep 

Lemons lost rT 
00,000. But a 
trate sustained not 
1,000,000 rep ind still wa 
ible Single 
ible at 100,000 rep 
(whole Sunkist navel) irra 


duced 
and 
berries in 


of accept 
ceptability below 
lemon juice concen 
only 500.000 but 
iccept 
trength juice was accept 

Orange: 
diated 
ind storing overnight at 
bitter 
treatment than in the control." 
60.000 and 100.000 rep the 
bitter than the 
1 typical irradiation odor 


prior to squeezing the juice 


10 F resulted 
30,000-rep 


Using 


in les juice in the 
puree Was 
more control and had 
described 
as unplea inthy cabbage like 

Duplic ating thi 


but extracting the 


above experiment 


to ira 


preference be 


juice prior 


diation ad no 
irradiated 
cid and 
that loss of 
fruit 
100,000 and 

noted off 
irradiation in 
oft-odors and 


tween the mtrol and 
mpl were equally 
bitter Proct found 
cceptability of the 
juice occurred between 
00,000 rep. O'Meara 
flavor at 150,000, but 
the frozen state obviated 


flavor 


whole and 
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(left) 
treated 





became 
2,000,000 


800n 
with 500,000 


condition. 


Whole peaches were satisfactory 
when irradiated below 1,000,000 rep. 
Halves or slices in syrup were still 
eceptable at the 2,000,000 level.” * ” 

Plums were acceptable’ at a dose 
less than 400,000 rep. 

Prunes, Definite bleaching of the 
flesh and no color change of skin 
were noted" with dose up to 10,000, 
000. However, storage at 70-80 F. 
for 2 weeks allowed the flesh to return 
to normal color (no flavor change). 

Raisins (Thompson’s seedless) irra 
diated up to 10,000,000 rep., showed 
bleaching of flesh and skin and then 
a normal color after 2 weeks’ storage 
at 70-80 I. Here, an off-taste was 
noted at the higher doses.” 

Strawberries. Hannan reported soft 
ening and bleaching of the whole 
berry at 500,000 with slight irradiation 
flavor.’ Proctor,” using a 45:55 jelly 
noticed a “detectable change” in flavo1 
at 50,600 and extensive bleaching but 
no textural alteration. In irradiating 
the corresponding jam, a significant 
flavor and color change was noted at 
100,000 but not at 50,000. In this 
product a moderate change in con 
sistency was detected 

Rhubarb treated with a 2,000,000 
rep. dose revealed a limp stem and 
a pronounced loss of sharp acid flavor 


Vegetables 


Green asparagus treated with doses 
of 200,000, 500,000 and 1,000,000 
rep. slightly lost preference on the 
first day of irradiation to the non 
irradiated. There was a loss of the 
charcteristic bouquet, softening, and 
bleaching at 1,000,000 rep. At lower 
doses, flavor was termed flat.” 

However, Proctor’ and Hannan’ 
produced acceptable asparagus at 
2,000,000 rep, with only slight loss 
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UNTREATED bread slice (left) quickly got moldy. 
rep,-treated 
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500,000 REP > 
But 


slice (right) continued in original 


of texture, bleaching, and flavor. With 
this asparagus, softening and bleach- 
ing can be acceptable. 

Green beans. Acceptable irradiation 
doses for pureed green beans ranged 
from 250,000 to 1,000,000 rep. For 
the whole bean, the level was 1,000, 
000 rep., which was raised to 1,500, 
000 by soaking in 1% sodium ascor 
bate and to 2,000,000 using a blanch 
ing process.” 

Lima beans appear to represent the 
more sensitive side of the bean family 
but give an acceptable product at the 
50,000-rep. level.’ 

Baked beans in a tomato sauce were 
acceptable after exposure to 2,000,000 
rep., with no unusual flavor and odor." 

De-irtfestation of adult weevils in 
dry navy beans was attained by doses 
of 10,000 rep. This gave an acceptable 
edible product, but growth of planted 
beans was retarded.” 

Broccoli withstood doses up to and 
including 2,000,000 rep 

Carrots (commercial thermally 
treated pureed) exhibited no change 
in the flavor” between 500,000 
1,500,000 rep. There a slight 
browning but no texture change. 

Raw carrots treated with a 2,500, 
000-rep showed no change in 
color or softening was 
Blanched carrots did not 
soften. Hannan noted little if any 
irradiation odor or flavor change with 
a 2,000,000-rep. dose. Flavor change 
than in the natural carrot, 
especially in astringency.” 

Cauliflower withstood slightly less 
than a 2.000.000 dose without loss 
of acceptance. 

Celery was unacceptable upon treat 
ment with 250,000 rep, Flavor and 
especially texture were affected. Stor 
age at 36-40 F. for 1 week allowed 
some return in flavor." 


and 
Was 


dos 
taste but a 
evidenced. 


was less 
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Cabbage was acceptable” at 250,- 
000 rep. At 1,000,000, no odor or 
flavor changes were noted, but the 
loss of texture was severe. 

Cole slaw, stored at refrigeration 
temperature in perforated polyethyl- 
ene or cellophane bags, showed pro- 
longation of storage life to 25 days 
as against 6-7 days for the control.” 
No changes in color, texture, or flavor 
were noted between 50,000 and 150, 
000 rep. 

Corn. Less than 500,000 rep. gave 
corn an acceptable but slightly sweeter 
product.’ 

Endive showed no flavor change 
with a treatment of 50,000 rep. How 
ever, when irradiation was followed 
by refrigeration, non-irradiated endive 
was less desirable after 12 days. After 
19 days, the control spoiled and the 
irradiated was still acceptable.” 

Lettuce revealed no marked irradia- 
tion odor or flavor, but at a 1,000,000- 
rep. dose it lost crispness and natural 
flavor. 

Pureed peas withstood doses” from 
250,000 to 500,000 rep. 

Green peas were reported to with 
stand 800,000 rep. and they also 
showed a better product when pre 
viously blanched.” Irradiation had a 
softening effect equivalent to a boil 
of about 4 min. 

Proctor also noted a_ satisfactory 
product™ under 1,000,000 rep. How- 
ever, he raised the dose to 1,500,000 
using a blanch with sodium ascorbate 
to keep peas acceptable for 45 days 
at 38 F. Hannan noted a loss of 
texture at about 500,000 rep., a flavor 
change above 1,000,000, with bleach- 
ing above 2,000,000. 

Potatoes treated with a 25,000-rep. 
dose (range of sprout inhibition) 
showed inactivation of the enzyme 
catalase (1 mg./l ml.) But when 
mashed potatoes were analyzed for 
catalase, a dose of 5,000,000 rep. was 
needed for inactivation.’ 

Boiled irradiated potatoes kept 3 
yr. without browning at O C. in poly 
cthylene bags in presence of oxygen." 
However, at doses in the range of 
2,000,000 rep., oxidative changes af 
fected taste upon storage. 

Potatoes given doses between 5,000 
md 20,000 rep., kept 18 months, ex 
hibiting firmness and some sweetness.” 
During this time, controls lost 55% 
of their weight and were inedible, 
while irradiated spuds lost only 20%. 
Storage of unirradiated potatoes at 
50 F. resulted in souring. 

Sweet potatoes, pureed or whole, 
ippear to withstand doses” in the 
order of 2,500,000 rep. 

Onions (3 to 4-in. white and yellow 
strains of sweet Spanish) did not 
sprout when treated with a 2,000-rep. 
dose and held 5 months at 55F. and 
70-80% humidity.” It took 8,000 
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rep. to do the same job with 1.5 to 
2.0-in onions. At 65 F. and 30-40% 
R.H., a dose of 4,000 rep. inhibited 
all sprouting, regardless of size, for a 
5-month period. 

Brownell noted no difference afte: 
24 months between irradiated and 
non-irradiated Spanish onions given 
doses” of 7,000, 21,000 and 25,000 
rep. However, he did note a loss of 
some sharpness and a slight sweeten 
ing. Although 
with butter, the 
cooked as long as the 
appeared to lose texture. 

Spinach has had various reports, 
ranging 500,000 to 
2,500,000 rep. to give an acceptable 
product, It appears fair to assum 
that an acceptable product can b« 
produced" using in the order of 
2,000,000 rep. 

Squash revealed no color or tex 
ture change at 500,000 rep. But the 
level of irradiation allowable for ac 
ceptance has been reported” between 
150,000 and 210,000 rep. 

Tomatoes (whole under-ripe) ex 
posed to 100,000 rep, and stored 14 
days at 20 C. was acceptable product, 
while 40% of the control spoiled. 
However, the irradiated product had 
slightly less of the characteristic taste 
than a normal fruit. 

Hannan exposed whole tomatoes 
and found flavor loss in them 
than in tomatoes.” He noted 
some bleaching and loss of texture 
in whole fruit at 2,000,000 rep., with 
flavor diminished but acceptable. 

With sliced tomatoes, he detected 
no change in appearance and texture 
up to 4,000,000 rep. But a flavor that 
was evidenced at 1,000,000 rep. was 
reminiscent of heat process tomatoes 

Tomato juice concentrated 1 to 4, 
showed no change in flavor at 100,000 
Flavor was altered at 250,000 rep. 
Only slight bleaching and no textural 
loss were detected.’ 


served seasoned and 
omons needed to be 


control ankl 


from doses of 


less 
sliced 


Meats and Fowl 


Interest in applying irradiation to 
meet and meat products has not only 
been intense but extensively reported.” 
Beef appears more sensitive than veal, 
and pork the least.” Liver, kidney, 
spleen, thymus, and brain show litth 
if any organoleptic change. 

Irradiated odors in meat appear, 
at least in beef, to arise from sulfur 
containing compounds such as gluto 
thione.” These odors have been 
described as burnt or scorched at 
2,000,000 rep. and over-heated meat 
cereal odor at 4,000,000 and a sweet 
odor at 8,000,000 rep. 

In general, color in iradiated meat 
stays red, but it is usually slightly 
redder than normal. 

Beef (raw ground) was acceptabk 


ifter 10 days’ storage at 38 FP. when 
exposed between 50.000 and 100,000 
rep. doses 110,000-rep 
dose, it retained more red color than 
when exposed to 50,000 or SO.000 rep 
Schweigert reported treatment in the 
range of 50,000 rep. extended refriger 
ated shelf-life by a factor of 4x5, 
without producing any detectable off 
favor, odor, or color. 

Beef exposed to 1,000,000 rep, evi 
denced off no difference 
was noted in taste if 1% sodium ascor 
bate solution ) 
rated,” 

In other work, beefsteak exposed to 
2,000,000 rep. was considered accept 
able. Blanched beef liver withstood 
2,000,000 rep. Sodium nitrite (100 
ppm.) is reported to protect the flavor 
of raw minced beef. 

Bacon and corned beef irradiated 
it 1.500.000 rep. were free of off 
flavors after cooking.” Canned sliced 
bacon exposed to 2,500,000 rep ha 
also been reported to be absent of 
ny significant flavor chang 

Chicken apparently withstands i 
ordet ot 


Given a 


odors, but 


(wate! was incorpo 


radiation dosages in the 
2,000,000 rep. without | 
ability. 


F rankfurters 


ot ccepl 


withstand 1,000,000 


. rep 


Ham (2,000,000 rep.) was firm anc 
lighter in than the thermalh 
processed.” Irradiated ham had less 
noticable off-flavor thain beef or por) 
luncheon meat There appeared to 
be no change in flavor upon 

Lamb chops were acceptable at | 
els less than 50,000 rep 

Pork exposed to dose 
80,000 rep. extended 
storage-life 10 or 11 days Pork sau 
sage withstood between 2,500,000 and 
3,000,000 rep., while ground unspice | 
pork gave an acceptable product” at 
2,000,000 rep 

A dose of about 
vented maturation of larvae of trichi 
nae in pork.” 


color 


torage 


of 60,000 to 
refrigerated 


30.000 re p. pre 


Miscellaneous 


Coffee exposed to doses up to 
1,000,000 


effect on flavor 


noticeable 


rep, 1 vealed a 


Irradiation of thi 
roasted ground coffce, however, had 
a slight effect on taste. Irradiation be 
tween 10,000 and 1,000,000 rep of 
roasted coffee resulted in a loss of 
fresh coffee aroma 

Spices, in general, lose some small 
percentage of their characteristic taste 
or odor, which can be compensated 
by formulation 

Milk is ver 
damage, resulting in oxidized chalk 
or burnt flavor. Even at 100,000 rep 
given at 50-60 F., an undesirable flavor 
was noted.’ This adverse flavor slightly 
(Turn to page 154 


sensitive to irradiation 
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RAW MATERIALS: State-inspected sardines are pumped 
from hold of fishing vessel to storage tanks, where they 
are held in saturated brine until processed. 


CANNED SARDINES: Packed 5-7 per can, fish are ready 
for cooking and baking in continuous unit, After oiling, 
sealing, and washing, cans go to retorts. 


Open-Can Cooking and Baking 


Achieves Top-Quality Product 


Appearance and flavor of fish are markedly improved by instrument- 


controlled processing in continuous cooker and oven. Unit handles 


256 cans per min. . . Construction and operation detailed 


OSCAR HARTMAN 


Manager and Treasurer, Green Island Packing 
Co., Rockland, Me 


iver watchful for ways to improve 
our sardines, we at Green Island Pack- 
ing Co., Rockland, Me., saw a promis- 
ing opportunity and took quick ad- 
vantage of it 

Specifically, our attention was 
centered on the batch-cooking opera- 
hion, in which prepared fish were 
placed on trays and processed in steam 
chambers 

However, sardines were not being 
cooked as uniformly as desired, and 
their skins often were cracked by the 
steam. Then after cooking, fish had 
1 tendency to stick to the tray, which 
made transfer of whole product to 
tins difficult. 

Another disadvantage of this setup 
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was lack of facilities for baking the 
cooked sardine. We considered bak- 
ing an essential quality factor because 
it gives the fish a toasted flavor and 
golden color. And by removing excess 
moisture, it prevents clouding of the 
oil in which the sardines are packed. 

Clearly, quality could be improved 
by controlled cooking and baking. 

Providing the opportunity we 
sought was a continuous sardine 
cooker and oven (Food Machinery & 
Chemical Corp., Hoopeston, Iil.), 
which was smoothly integrated into 
the processing line. 

Now, fish are cooked in open tins 
as they travel through a steam zone. 
And moisture is effectively reduced 
as cans make four passes through hot- 
air chambers. 

Cooking is uniform, since all proc- 
ess variables are automatically con- 
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trolled. There are no broken skins 
because fish are cooked in the final 
container. And reduced handling re- 
sults in a more sanitary procedure. 
Moreover, baking improves color and 
flavor, permits better penetration of 
oil into the sardine, and keeps the oil 
clear. Finally, sealing of cans while 
they are hot provides greater vacuum 
for increased shelf life. 

Construction and operation of this 
cooker will be detailed after a brief 
description of Green Island’s sardine 
line. 

Fish are pumped from weirs (where 
they are held for 24 hr. to eliminate 
stomach residues) to ship’s hold and 
salted immediately. On arrival at the 
cannery, they are sampled by state in- 
spectors. Then, the hold is filled with 
water for pumping sardines to tanks 
where they are kept in saturated brine. 
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TEMPERATURES AND FLOW IN CONTINUOUS SARDINE COOKER AND OVEN 
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From holding tanks, fish are sup- 
plied to packing stations by flume 
and flight elevator. Operators remove 
inedible portions, fill 5 to 7 sardines 
into a can, and place groups of 32 
cans on trays. After inspection, trays 
are hand-trucked to the continuous 
cooker and oven. 

After cooking and baking, fish are 
oiled and sealed in combination units 
(American Can Co., #12 Universal) 
at 125 cans per min. Next comes 
washing to remove exterior oil, proc- 
essing in retorts, further washing, and 
cooling to room temperature in bins. 

From here, cans are packed into 
cases, which are sent to a case sealer, 
then go to storage. 


Cooker Details 


As shown on our schematic, the 
unit consists of a number of hot-air 
chambers bolted together between 


feed and discharge ends. This as 
sembly houses the three longitudinal 
sections of the oven. Above is the 
steam zone in which heating is car 





YOU'LL FIND a graphic flowsheet of 
Green Island’s advanced processing on 


p. 102-105. 





ried out by four steam coils fed by a 
j-in. supply pipe. Live steam, throttled 
to the atmosphere, discharges at two 
vapor exhausts—one at each end of 
the cooker—and four condensate 
drains. 

Auxiliary equipment 
endless chain conveyor, oil heating 
system, fans, ductwork, piping, and 
controls. ‘The conveyor is driven by 
a 3-hp. variable-speed drive. It makes 
five passes through the unit at a speed 
of eight trays per min., and has a 
holding capacity of 8,000 cans. Over 


includes an 


Non-Stop Sardine Cooker and Its Control Panel 


AT FEED END of 60-ft 


filled cans on trays are locked on cooker's chain conveyor 
passing 
(left) that returns grids to feed end. 


cans when inverted for drainage in 


veyor 
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continuous cooker and oven (seen in background), 


This holds fish in 


through unit. Note mesh con 
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all, the cooker is 60 ft. long x 10 ft 
high x 54 ft. wide. 

Air and product temperatures at 
various levels in the cooker are noted 
on the diagram. Steam requirement 
for the cooking zone is 600-650 Ib 
per hr. Air supply to the oven is 
about 10,300 cfm. at 505 F., which 
consists of 6,770 cfm, (625 F.) from 
the heating system plus 3,550 cfm 
(335 F.) recirculated. ‘Total heat load 
is 2,700,000 Btu. (calculated above 
70 ¥.), requiring 20-21 gal. per hr, of 
#2 fuel oil. 

Outstanding in the cooker's design 
is the provision made for inverting the 
open cans during two of their four 
passes through the oven. Purpose of 
this arrangement is to permit drain 
age of free moisture, which is essential 
for maximum efficiency by this drying 
method 

But how hold the fish in the open 

(Turn to page 99) 


TEMPERATURES in steam zone and 
hot-air oven are regulated by record 
ing controllers. Switches below oper 


ate cooker chain and fans 
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“PEELING A STEAK.” Housewife demonstrates ease with 
which wax can be stripped from meat cut 


1 SAW OPERATORS replace butchers on mechanized 
line. Result is faster, cheaper meat cutting. 


Packaging Costs Cut, Quality Protected by 


Wax-Coating Frozen Meats 


One processor saves 20°. Further, he foresees 10-fold jump in output 


before year-end, using just one machine and three workers on 8-hr. shift 


EDWARD P. McGRATH 


food Engineering’ Editorial Staff 


Dinner in a few minutes—soon as I peel the steaks,” 

Chis clean, handy way for Mrs. Consumer to ready her 
meat is now becoming familiar in Midwest kitchens, follow 
ing introduction of the novel meat-packaging process de 
veloped by M. EF, Wallis Plastic Wax Co., Milwaukee. 

Ihe method seals fresh frozen meat in a coating of 
wax to guard color and flavor and avoid moisture loss. 

Offered initially by supermarkets in Chicago, St. Louis 
md central Ohio, the wax-protected meats ar 
on fast “g 

hus coated, the cuts keep a full ten days under normal 
efrigeration, and indefinitely in a freezer, without discol 
through shrinkage 
Accordingly, the housewife may buy a supply of meat for 
1 week or more on one visit to the market 


“catching 


oration or loss of juiciness weight 


Packaging Economy 


l'o the processor, the waxed product means faster, more 
economical packaging. The method is specifically cited in 
Ohio as permitting a lower price than that charged for con 
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ventionally wrapped cuts, 
priced about 20% less. 

The coating eliminates down-grading of fresh meats 
caused by discoloration. And it reduces packaging labor, 
since the meat is dipped automatically. It’s noted that 
one processor, weighs, waxes, and packs 6,000 Ib, of meat 
per 8-hr. shift using only three unskilled girls. 

Among the first to use the wax coating are Tom Boy 
Stores, St. Louis; Silver Platter, Chicago; and McAllister 
Dairv Farms, Warren, Ohio. 

“We are 100% satisfied with acceptance of the waxed 
meats,” reports Temple AcAllister. His Ohio firm began 
waxing meat in February and since then has had to 
rapidly revamp its meat department to handle skyrocketing 
sales 

luture plans call not only for increased production but 
also addition of fish and poultry to the coated line. 

A peak production of 60,000 Ib. daily with one waxing 
machine has been forecast by McAllister. A peak meat 
sales figure of $10 million is also forseen for this year. This 
company initially packed 6,000 Ib. per shift of frozen beet, 
veal, lamb, hamburger patties, and luncheon meats. Its 
packaging line employs only one weigher and two girls to 
pack the meats into shipping cartons. 


Beef, for example, has been 


FOOD ENGINEERING, AUGUST, 1955 








PREPARED CUTS are wheeled from cutting room to 
weighing station and waxing machine 


During a recent three-week period, McAllister had 
orders for more meat than it could produce, even after 
augmenting the meat department staff. Without adver 
tising, it has sold more waxed than fresh meats—and 
customers keep asking for more, 

The company’s new $300,000 plant has been specially 
designed for an efficient one-floor, straight-through, meat 


packaging operation. 


Waxing Action 


Here, frozen meat is cut on a mechanized line that uses 
saw operators instead of butchers—an added economy 
Mass-production methods are used, these operators turn 
ing out hundreds of cuts of one type before changeover to 
another cut. 

Wheeled racks carry the meat to the waxing machine 
A woman operator weighs the cuts on a Toledo Scale 
Co. Valueprinter. This unit prints weight, price, date, 
product name, and also the value when the weigher 
punches keys on the board at the right of the scale. 
Weighing the meat before waxing insures the consumer 
that she is not “paying for the wax.” 

The printed label goes on top of the meat, then the cut 
is placed on a wire-belt convevor for transfer into the 
J. W. Greer Co. continuous waxer. 

In the machine, the cuts travel through a melted wax 
dipping tank, which is temperature controlled. Emerging 
from the tank, a curtain fowpan covers them with an even 
coat of hot wax. Bottoming device provides under-coverage 

The product is then automatically transferred to a 
dampened neoprene belt that acts as a cooling conveyor. 
Low temperature of the meats and the circulation of air 
around the cut quickly hardens the coating. 

Made of stainless and chrome-plated steel, the coating 
machine takes up 3 ft. 8 in. by 17 ft. of floor space. It 
is readily serviced through hinged top and side panels. 

The built-in melter takes up to 80 lb. of solid wax 
Melted, it drains into an oil-jacketed, temperature-con 
trolled storage tank at the base of the coater, and from 
here it continuously circulates via sanitary pump, through 

(Turn to page 77) 
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VALUEPRINTER marks weight, product name, 
price on label when weigher punches keys 


and 


CONVEYOR carries labeled cuts into waxing machine 


Note control panel (arrow) for regulating temperatures 


COOLING BELT carries waxed meats 


place them in cartons for shipping 


to women 


who 





DR PEPPER executives W. W. Clements, vice-president and general sales manager (left), and Leonard Green, president, 
inspect 6- and 12-02, cans used in St. Louis market tests. Also tried was 12-0z. cone top can 


Closeup Look at 





Dr Pepper's Can Venture 


Initiated last October in St. Louis, beverage in cans is now “going strong” 


in five areas, with more to come. Success is credited to multi-media promotion, 


company teams, handy carry-home carton. Extensive research preceded big step 


JEANETTE PASCHALL 


Special Correspondent, Dallas 


Introduction of a new-type package 
ilways requires careful consideration 
ind planning 

And when this new package entails 
in increase in the selling price to the 
onsumer, the step further requires a 
rood deal of fortitude 

Such was the situation facing Di 
Pe pper Co 70-yr-old Dallas, 'Tex., soft 
drink when it decided to 
offer its product in cans 


concen, 


Che company had been considering 


this move for a number of vears. In 
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the '40s, however, the can companies 
simply did not have a liner that would 
fill the bill. 

In the early when certain 
brands hit the Eastern market with 
such high-acid drinks as cola, club 
soda, and ginger ale in 6 and 12-0z. 
cans, company executives asked them- 
selves: “Is the time ripe for us to put 
Dr Pepper in cans?” 

The price picture, which from 
1946-'49 had progressively reduced 
bottlers’ profits, had altered in the 
last six vears. Eastern and Western 
markets broke first, but the “Solid 
South” had remained fairly firm at a 


SOs. 
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nickel. And it was here that Dr 
Pepper held its major strength. 

No. | decision of President Leon- 
ard Green and his sales executives 
was that “the product in the can must 
be right before going into any can 
program.” 

Accordingly the task of solving 
the can problem was turned over to 
company laboratories in Dallas, and 
in 24 months two liners were found 
that appeared to be satisfactory for 
Dr Pepper. 

During this period, Dr. H. Buttler 
and his staff tested many liners and 
experimented with different can sizes. 
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Part of the research was directed to- 
ward determining which type can 
should be sales tested. 


Market Research Begins 


Now company executives began to 
scratch heads in an effort to deter- 
mine the packaging direction of the 
soft drink field. They knew there was 
a definite need for a throw-away pack- 
age. But would it be a can or a 
bottle? 

President Green had this to say: 
“Throw-away containers of some type 
are coming, and they offer tremendous 
sales possibilities. But the only way 
we can find out which will best serve 
our purpose is to test them in the 
market. The public is our ‘supreme 
court,” ”” 

Since both can and_ throw-away 
bottle cost more than returnable 
bottles, the customer would have to 
pay the premium for the aa 03 
Would he be willing, considering his 
resistance to any increase from the 
nickel price? Why not ask him? 

The can field was so new and un- 
cultivated that company executives 
felt any consumer research would have 
to be done with the package itself— 
on the shelves of grocery stores, They 
did not think a door-to-door canvass 
would solve any of the problems, 
hence they went directly to the mar- 
ket. 

For the first test, President Green 
and his staff decided on St. Louis, 
where a company-owned plant was 
operated. Also, they moved to set up 
a separate advertising appropriation 
for the promotion. 


Cartons and Canning 


Unanimous decision was to pro- 
mote the program with take-home 
cartons appealing to the consumer. 
Arrangements were therefore made 
with the Old Dominion Box Co. to 
make 6-can cartons for each of the 
three sizes to be tested—6- and 12-0z. 
cone top, and 12-0z. flat top cans. 

Rather than invest in special can- 
ning equipment, arrangements were 
made with a canner in Madison, Wis., 
to fill the cone top cans, and with 
another in Springfield, Ill., to handle 
the flat top ones. Selection was based 
on proximity to St. Louis and ability 
to take care of the company’s planned 
capacity. 

The company would have liked to 
hit the 1954 summer market. But this 
was impossible, since advertising and 
production schedules were not ready. 
However, on Oct. 13 came announce- 
ment that the test would begin in a 
week. 

To introduce to the public the idea 
of the market test, the company used 
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Cans Boost Bottle Sales 
And Up Overall Volume 14% 


Testing cans in four initial areas—St 


Louis, Dallas, Ft 


Worth, and Atlanta—Dr 


Pepper officials found their new package promotion raised overall sales of the company’s 
beverage a full 14% in the territories in question 
In short, the cans not only “took a hold of their own” but also accelerated sales 


of the bottled drink. 


For a soft drink company that is relatively conservative, Dr Pepper has certainly 


taken long strides in a short time with its can-package program 


Though testing in 


the year’s lowest selling period, officials feel they are “out of the rough.” And the 


results appear to back them 4p. 


The 14% sales climb supports President Green's prediction of last October that 


the new package “would increase overall soft drink consumption.” 


At that time, he 


stated that one-way containers would push national consumption of soft drinks far 
above the present levels of 28-30 billion bottles annually. 

There have been no indications here that the can was replacing the bottle. Rather, 
it is a “Plus-Volume” package that appeals to a certain percentage of the home market. 
Meanwhile, promoting cans in cartons also increases sales of bottles in cartons. And 
as far as Dr Pepper is concerned, any rise in consumption is good for business. 

Working from the test results, the company has now eliminated the two 12 oz 
cans it had on trial. It found that the cone top 12 oz. didn’t offer any particular 
advantage as far as the consumer was concerned. It didn’t stack well, cost more, and 


most people poured it as two servings. 


The 12 oz. flat top was a better seller. But 12 oz. was “still a lot of Dr Pepper.” 
As ingredient cost was relatively high, it was decided to change to a 10 oz, flat top 
and emphasize the words, “King Size” in the promotion 


Points Highlighted by Test 


Did the market trial come up to expectations? 

Company executives answer with a decided “Yes.” The testing clearly indicates that 
1, Many consumers prefer a one-way container and are willing to pay the extra cost. 
2. Sales in cans don’t reduce sales of the 6 oz. bottles but actually up them. 

3. Cans have produced new Dr Pepper drinkers. 


4. Sales in cans are “Plus” business. 


In fact, Dr. Pepper is so sold on this “Plus Package” that, coinciding with the new 
Los Angeles promotion, it has installed a canning line at its home-owned bottling 


plant in Dallas. 


Purpose is to ascertain whether it is more profitable to run its own line than to 


contract for canning. 





heavy newspaper ger pes | followed 


by billboards, TV, and radio. As an 
extra incentive, a one-time 25¢ re- 
deemable coupon ad was used. 

Another policy decision concerned 
distribution: In St. Louis all merchan- 
dise was distributed through regular 
bottling plant routes. 

In this test the company was aim- 
ing at the home market, representing 
25-30% of its total volume. It meant 
grocery store distribution exclusively. 
The outlets were divided into large 
supermarkets, supermarkets, associ- 
ated grocers, and independents. 

In each group it was decided to 
vary the new packages and their ac- 
companying displays. However, the 
standard 64-0z. bottle was common 
to all stores. It was to be the yard- 
stick for measuring the test packages. 
The company wanted to determine 
the effect of one-way packages on 
regular bottle sales. 

Every conceivable combination of 
packages was evaluated. In some 
stores, even the carton was changed to 
determine the psychological appeal 
of foil vs. plain white stock. ; 


1955 


Next test gaged effect of cans in 
the home-plant territory. On Nov, 
11, 1954, the Dallas and Ft. Worth 
markets were opened to Dr Pepper 
in cans. Used here were 6-0z. con 
top and 12-0z. flat top cans. The 
12-0z. cone top cans were eliminated 

A food canner at Denton, 'T’ex., was 
given a contract for the 12-0z. flat 
top can production and the 6-0z. cans 
were shipped from Madison. 

With the higher per capita sales 
of the drink in Dallas and Ft. Worth, 
it was not felt that the 25¢ coupon 
was necessary. The company did, how 
ever, stick to the same basic ads as run 
in St. Louis, 

Full page ads stressed the following 
advantages of the can: (1) No deposit, 
(2) no return, (3) no breakage, (4) 
chills faster, (5) stays cold longer, 
(6) easy to carry, and (7) simple to 
store. 

After Dallas came Atlanta, home of 
Coca-Cola. Here came a test of ac- 
ceptability of one container—the 12-0z 
flat top can. 

The company’s advertising council 
reached the conclusion that in this 
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highly market some in 
centive must be used, Dropping the 
St. Louis premium, Dr Pepper ran 
its first newspaper spread announcing 
1 10¢ each carton. The 
me ad along with radio and 
IV, wa here as in St. Louis, 
Dallas Worth 


CONN titive 


coupon on 
Copy, 
used 
and It 


Expanding the Markets 


idea: If the market 
successful in any degree, 
cans would allow the company to step 
up its drive for national distribution 

I’ven before results were in from the 
initial market areas, President Green 
was planning the next step. His 
thoughts were to distribute the canned 
product where the company did not 
have franchised bottlers. In this way, 
he reasoned, the can would introduce 
the product and help pave the way for 
a future bottling operation 

From this reasoning came another 
Which wunfranchised cits 
best to test the effects of 
the can alone, without the bottle? 
After months of market study, Los 
Angeles was chosen. 

The kickoff was the middle of this 
June. Every available means of ad- 
vertising has been poured in. Seven 
I'V stations, seven top radio stations, 
five newspapers, billboards, and direct 
mail are all in use as promotion media 


Then another 
tests wer 


question 
would be 


Here, Dr Pepper executives directed 
the selling to the chain stores. A sales 
ind merchandising force of nine com 
pany-employed men was assigned to 


the area several weeks before the 
actual arrival of the cans. The man 
picked to head this crew was the 
former St. Louis bottling plant man 
ager, who had market-test experience 
from that area’s can promotion 


No coupons were offered in the 
initial push. Contracts were given to 
California canners to supply the 6 oz. 
cone top can and the newly designed 
10 oz. flat top can. 

As for the new canning line at the 
Dallas bottling plant, it consists of a 
Cem saturator, York cooler, 50-spout 
Liquid Carbonic filler, Crown rinser, 
and Standard Knapp packer, Three 
Dacam carton packers take care of 
packing and assembly. Designed to 
fill 6 oz. cone top cans exclusively, 
it has a capacity of 275 cases (45 cans 
each) per hour. 

After canning, the problem of 
freight is of next importance. On 
public carriers, an approximate 100- 
mile radius is the break-even point to 
assure the can prograin gives sufficient 
profit to make it economically sound. 
However, since Dallas is also a bottler- 
syrup supply point, company owned 
trucks can haul cases of cans along 
with barrels of syrup and, in this way, 
equalize the freight costs 


New Can Designs 


The company’s ad agency (Grant 
Advertising) and its own promotion 
and statistical departments have 
studied the package and price picture 
along with sales results. 

Following the narrowing of the 
cans to two sizes—10-o0z, flat top and 
the 6-0z. cone top—it was decided to 
re-design the packages. The new de 
sign, introduced in June, is actually 
the equivalent of a four color effect, 
as the brass of the can is combined 
with white, soft green, and red. Com 
pany trademark is set in an oversized 
crown design on two faces of the 
can. Current slogan used: “The 
Friendly Pepper-U pper.’ 


CHIEF CHEMIST Howland Buttler and Assistant Pat Kempe examine can for 


pitting. Tests, started five 
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years ago, ferreted out suitable linings, 
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One point that was emphasized 
by officials at the opening of the pro- 
gram was that bottlers need not fear 
the can’s effect. Whole purpose of 
the program was to determine how 
best to utilize the new packages to 
strengthen bottling operations. For 
that reason, each test market saw 
use of regular route trucks. 

At an April bottlers’ meeting, the 
can program was offered to 200 south- 
west franchised bottlers. The antici- 
pated 6-0z. canning line in Dallas and 
the nearby 10-0z. canning line in 
Denton afford the Dallas area a cen 
tral shipping point to these bottlers. 

The company will handle all can- 
ing and sell the product by the case 
—8 cartons—to its bottlers. A five state 
area of Texas, Arkansas, Oklahoma, 
and portions of New Mexico and 
Louisiana will be serviced on an op- 
tional basis. If the bottler elects to 
go along with the program, then the 
company will spend promotional 
money in his market. He can supple- 
ment this advertising if he likes but 
is not directed to do so. 


The Objective View 


Before entering a program, it is 
casy to be objective and reasonable 
ibout its advantages and disadvan 
tages. At the end of six months, how- 
ever, you can, with the same ease, 
slip into a subjective attitude. 

Throughout the testing, company 
executives have tried to take the third 
party's point of view. In summarizing 
the can as a package, they recognize 
that it is a convenience item. Some 
first sales are due to the package's 
newness, which focuses attention on 
the product. But re-use depends upon 
convenience, 

They recognize, also, that a more 
dramatic design sales message can 
be put on the can than on a bottle. 
Few soft drink bottles display a three- 
color label including a sales message. 
The can is also lighter than a bottle, 
and the flat top stacks easily in a 
refrigerator. 

Because of its ability to cool the 
product faster and keep it colder 
longer, the can actually does more 
justice to the drink, which has a 
recommended drinking temperature 
of between 28 and 33 deg. 

Company executives also feel that 
the can protects the product from 
light and that this advantage insures 
the six months’ shelf life guaranteed 
for the canned beverage. Percentage 
of profit for the bottler is essentially 
the same as on the bottled drink and, 
with the company’s overall program 
of canning for him, the bottler does 
not have any production or canning 
equipment overhead. 

(Turn to page 77 
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KEY PROCESS UNIT: High-pressure pump 
nozzle of aseptic canning machine to sterilize system 


(right) delivers soft water through &8-section heat-exchanger 





(left) and 


Then temperatures are adjusted to conditions of operation, 


and the product is pumped through heat-exchanger and sterile lines to the filler 


Sequence Control Operates 
New Aseptic Canning Line 


Controls coordinated to initiate each step in complex operational 


pattern at right time. 


Result is uniform product, produced 


at top capacity with minimum of waste and human error 


WM. A. DEAN JR., H. D. McAULIFFE, B. D. KRIB- 
BEN, |. F. PLAGGE, and R. F. ROSE 


Respectively, Chief Engineer and Director of Research, Bowman Dairy Co.; 
Technical Director and Director of Research, Boweys, Inc., Chicago; and 
Project Engineer, W. F. & John Barnes Co., Rockford, Iii 


‘Tomorrow's food-process control is here today. 

With it, management just relaxes. The near fool-proof 
control instruments continue to operate and safeguard the 
short-time, high-temperature aseptic canning line at Barron 
Cooperative Creamery, Barron, Wis. 

Novel in this operation, installed by Dairy House*, ar 
the sequencing timing controls, They were developed by 
W. F. & John Barnes Co., Rockford, IIl., for taking over 
the aseptic canning of 60 cans (8 oz.) per min. of chocolate 


flavored drink, called Dari-Shake. 


"Subsidiary of Bowman Dairy Co. & Bowey’s, Inc. 
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Thus, all steps are 
ordinated sequence, 
ing a consistenth 
drink 

If there is a Dairy Hous 
neither deep nor dark: Good planning and sound engineer 
ing have made possible a reliable control method that is 
completely centralized 


iccurately timed in precisely co 
eliminating human errors and assur 
heat 


uniform quality in the ensitive 


ecret to success, if 3 


Pushbuttons Do It 


To operate this system, the attendant merel 
one button, then another First, the entire system j 
sterilized, then the drink-canning operation proceeds 
From an insulated stainless steel mixing tank (440 gal.), 
beverage is delivered at a 210-gph. rate by a high-pressure 
pump (1,500-2,500 psi 


pu he 


to an 8-section tubular type verti 
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Here, the drink is heated to 290 F. 
held for a few seconds in the fourth 
to insure sterility, and rapidly cooled to 50 F. in the last 
four. 


cal heat exchanger 


in three sections, 


sterilized in a steam-heated unit 
and aseptically conveyed to the filler to receive the cold 
sterile drink Then filled cans are conveyed in 
atmosphere to receive sterile 
button at the 
canning operation 


Cans are continuous), 
a sterile 
COovcrTs 

Pressing a end of the work-day stops 
There are 46 control devices 


olenoids, 10 


on the canning line—18 
timers, 10 temperature-actuated switches, 
starters, 3 limit switches, and | pressure switch 

Although this plant instrumentation—first commercial 
process-sequence control installation in a food plant—was 
designed after the original pilot-plant prototype (FE Oct. 
102-105), it is much more simplified. Basically, 
the same controls are employed, but with modifications. 

lor one thing, the massive control console has been 
the graphic panel for process control, 
temperature recording-controlling instru 
mstrument consists of a multi-point strip 
chart to record temperatures at eight critical points—can 


+ motor 
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incorporated with 
‘long with the 
ment Phi 


BRAIN of “supervised process” is control panel. Shown 
are alarm (top left) and automatic temperature recorder- 
controller (top), with 8-point strip-chart recorder (below). 
Small light bulbs on left and right sides of panel indicate 
whether temperatures of several critical areas are high 
enough. Also on panel are alarm light, manual-automatic 
control switch, safe-canning light, etc. Schematic drawing 
(bottom) of processing and canning equipment, product 
lines, and service connections has toggle switches for man- 
ual operations of valves, motors, etc. Indicator lights ad- 
jacent to toggle switches show which are actuated both on 
manual and automatic control. 


sterilizer steam, can-sterilizer duct, lid-sterilizer steam, lid- 
sterilizer duct, filling section, filler nozzle, product-heater 
outlet, and closing machine. 

This eliminated as many as 135 wires and 45 ft. of 
conduit. The size of the panel has also been reduced 
through use of smaller relays and switches. As a result. 
installations can now be made in the field much faster 
and more economically. 

After the canning machine is brought to a sterilizing 
temperature, an ait-operated temperature recorder-control- 
ler energizes a solenoid that sets the instrument to control 
temperature (300 F.) in the product heater. 

Graphic-control panel is hinged for easy maintenance, 
such as changing defective toggle switches and_ pilot 
lights. ‘Toggle switches, too, are water-proofed. 

Maintaining the controls is relatively simple, inasmuch 
as the installation has a test-light-and-probe system for 
checking each contact in the complete electrical circuit. 
Speedy trouble checking in the control system is achieved 
by referring to a schematic diagram and_ test-probing 
numbered wires on terminal strips in the panel. 

Used in conjunction with the schematic diagram, to aid 
in trouble shooting, is a machine diagram duplicating 
the one on the graphic panel. Superimposed oie are 
all electrical parts, with terminal numbers and symbols. 

As an illustration, let us assume that the release-can 
light is out on the graphic panel. Operator then refers 
to the release-can section on machine diagram for symbol 
and terminal number. He then examines the schematic 
diagram to learn how to check with test probe through 
the circuit to locate the trouble. Once spotted—say it’s 
a faulty solenoid—he then refers to an itemized parts list 
to obtain a replacement. 

A run-down on how the sequence control system op- 
erates in carrying out different phases of aseptic canning 
is presented in the following section. 


How Sequence Control Operates 


1—STERILIZING 


“Steril supply valve 


ize” pushbutton on the control con 


The operator presses the 


valve (9) opens. 


sole to sterilize the canning line and sie 
lemperature 


ready it for operation. Then, in turn, 
these steps follow 

A motor starts the exhaust fan 
(1).** Then steam-supply valve (2) 
opens and, when steam pressure at 
discharge of superheater (3) operates 
a pressure switch, gas-supply valve (4) 
opens. 

A timer 
times out 


(11). 


270 I 
timer 


when it 
the closing 


and 
min., 


starts 
ifter 25 


now 


** Designating number 


matic drawing 


56 


machine (5) and take-away conveyor 
(6) begin running. 
(7) to heat-exchanger 
opens, pump (8) starts, and air-supply 


recording-controlling 
instrument (10) is then automatically 
set to sterilizing temperature (300 F.) 
And hot water (300 F.) under pres 
sure now circulates through the asep- 
tic canning system to the filler nozzle 


When nozzle temperature reaches 

a second timer starts. 
(set for 5 
filler by-pass 3-way valve (12) shifts 
from filler to by-pass. Next, filler noz- 
zle (11) and filler nozzle-steam valve 


min.) 


(13) open. Super-heated steam now 
flows through filler nozzle (11) to 
further sterilize it to 300 F. The 
temperature recording-controlling in 
strument (10) is then indexed to can 
ning temperature (290 F). 

Filler nozzle-steam valve (13) now 
closes, and filler by-pass 3-way valve 
(12) shifts from by-pass to filler. Cool- 
ing-water valve (14) to product cooler 
(15) then opens. Water now flowing 
through the system and out of nozzle 
(11) cools filler nozzle to filling tem 
perature (50 F.). 

When all alarm points on the cen 
trol console are up to temperature, 
the safe-canning signal light comes on. 
System is now completely sterilized 


In turn, steam 


After 


times out, 
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SCHEMATIC DRAWING illustrates complete aseptic canning system with sequence control. By referring to drawing 
and text, reader can easily visualize what takes place. 


and ready for canning the choculate 
flavored drink. 

Temperatures are maintained at 500 
I’, in the can sterilizer, 450 F. in 
the lid sterilizer, and 250 F. in the 
can-closing machine. 


2—CANNING 


With the safe-canning light on, op- 
erator then presses the “Start Can- 
ning” pushbutton to initiate these 
steps: 

Water-product 3-way valve (16) 
shifts from the 50-gal.-capacity stain- 
less steel water-supply tank (17) to 
product-supply tank (18). Two timers 
then pre: «a Bane start. When the 
first times out, a release-lid solenoid 
(19) is energized. When the second 
one times out, a release-can solenoid 
(20) is energized. 

Product is thus precisely timed to 
discharge from filler nozzle into an 
empty sterilized can, which continues 
to seamer, receives a sterilized lid. 

Machine is now in the canning 
cycle and will continue to operate, 
provided there are no alarms. 


3—GOING TO ALARM 


Should the temperature drop at one 
of the alarm points—product heater 
(21), can sterilizer (22), lid sterilizer 
(23), or closing machine (5)—or should 
a motor become overloaded, an alarm 
horn sounds, a red light comes on, 
and the corresponding green light goes 
out. 

Operator then checks the alarm and 
corrects the trouble (if possible) be- 
fore timer times out. Or, he may 
press the “Stand-By” pushbutton to 
put the system on water. 
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Even if he doesn’t clear up the diffi- 
culty before the timer times out (30 
sec.), then the system automatically 
goes into “Stand-By.” 


4—GOING INTO 
STAND-BY 


The following initiates a stand-by 
cycle to put the system on water:—(A) 
pressing stand-by pushbutton, (B) 
temperature drop at product heater 
(21), (C) temperature drop in filling 
section, and (D) alarm timer timing 
out (indicating one of alarm points 
has dropped to critical temperature), 

Here’s what takes place when sys- 
tem goes into stand-by: 

Water-product, 3-way valve (16) 
shifts from product supply (18) to 
water supply (17). Next, filler by 
pass valve (12) switches from filler 
to by-pass, and drain-return 3-way 
valve (24) goes from drain to return. 
Flow of lids and cans are then halted. 

A timer now starts. When it times 
out—indicating product in line has 
returned to product supply tank 
(18)—drain-return 3-way valve then 
switches from return to drain. Water 
now circulates in system as long as 
operator wishes. 


5—RE-STERILIZING 


If the temperature should drop 
in the product heater (21), the en- 
tire system automatically goes into 
“Stand-By” and the “Re-Sterilize” 
light goes on. System must then be 
re-sterilized. Operator presses “‘Steri- 
lize” push-button and the machine 
repeats all steps necessary to sterilize 
the entire aseptic canning system (as 
previously noted), 
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6—RE-STERILIZING 
NOZZLE 


If the temperature should drop in 
the filling section or the cover in this 
section of the line is opened, the ma 
chine then goes into stand-by and ac 
tivates the re-sterilize filler nozzle light 
on the control console. Filler nozzle 
must be resterilized. Operator presses 
“Resterilize Filler Nozzle’ button. 
Cover’ must then be closed or push 
button is not effective. 

Filler nozzle steam valve (13) opens, 
allowing super-heated steam to flow 
through nozzle. When temperature 
of filler nozzle (11) reaches 300 F., 
filler nozzle-steam valve (13) closes 
The safe-canning signal light then 
comes on, provided all alarm points 
are up. Operator may then resume 
canning operations 


7—SHUTTING DOWN 


At end of canning operation, op- 
erator presses “Shutdown” pushbut- 
ton, and then 

Water-product 3-way valve (16) 
shifts from product to water. ‘Two 
timers then start. When the first 
times out, flow of lids (19) and cans 
(20) halt. Then, when second timer 
times out, closing machine (5) take- 
way conveyor (6) and exhaust fan 
(1) stop. Also, steam supply valve 
(2), gas-supply valve (4), and cooling- 
water valve (14) close. 

Temperature recording-controlling 
instrument (10) set-point is then in 
dexed to clean-up temperature (230 
F.), 

After this, clean-up light on con 
trol console comes on and circuit sets 
up for manual control of clean-up. 
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* QC Devices 
* New Tools 
* Techniques 
Shown at IFT Annual 


QUICK COLOR CHANGES are easily studied by new Rapid 
Scanning Spectrophotometer (left) that produces complete 
absorption curves on cathode ray screen, repeats them 60 
times per sec. Other applications: Studying rapid changes 
in chemical or biological materials; screening or sorting 
samples; monitoring flowing process.—American Optical 
Co., Buffalo, N. Y. (58A) 


\ 


IN-LINE REFRACTOMETER gives direct reading of total NO SPECIAL SKILL is required to operate this spectronic 
solids in semi-iquids. Unit fits flange welded to opening colorimeter. Quick easy readings—in optical density or 
in cooking vessel or pipeline. Hand operated wiper brings percent transmittance—are taken direct from scale in 
fresh liquid to face of prism for easy reading. Applicable the colorimetry. In spectrophotometry, absorption meas- 
to jellies, jams, pastes, purees, dairy products.—Goldberg urements are pinpointed between quickly selected settings 
Inatruments, Ltd., Tariffville, Conn, (58B) Bausch & Lomb Optical Co., Rochester, N. Y. (58C) 


RESONANCE ELASTOMETER (left 
in photo) comprises unit for measuring 
viscosity of cake batters to show effect 
of leaveners. Recording is on tape or 
graph-paper. Sample in motor-oscil- 
lated cup (in cylinder, center) swings 
a bob at varying frequencies, thus giv- 
ing direct index of elastic properties. 
—Monsanto Chemical Co., Inorganic 
Div., Dayton, Ohio, (58D) 
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CONTINUOUS VACUUM DEHYDRA- 
TOR (shown diagramatically) handles 
such heat- and  oxidation-sensitive 
products as coffee extract and citrus 
juices. It has capacity of 300-1,000 Ib. 
dry product per hour. Pilot unit hav- 
ing 1/16 capacity of above is also 
available.—Chain Belt Co., Milwaukee, 
Wis. (59A) 


i coe 
SPRAYING of antioxidant solution on potato chips, as 
they are conveyed under transparent hood, is portrayed 
in this special model. Technique also applicable to many 
cereal and grain products.—Eastman Chemical Products, 
Inc., Kingsport, Tenn. (59C) 
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TEST revealing a person's sensitivity 
to elusive odors-—a requisite for flavo: 
profile panel members—proved very 
popular with show-goers. Revolving 
compacts containing “powder puffs” 
saturated with familiar flavor essences 
were opened and smelled in sequence 
here), Demonstrated by 
Little, Ine., 


(as seen 
Arthur D 
Mass, (59B) 


Cambridge 


(assembled and disassembled) is varia 


tion of standard comminuter to process products unde 


heat and pressure 


Available in 20-200 hp. ratings. With 


stands 150 lb. pressure, and 300 deg. F.—-The W. J. Fitz 
patrick Co., Chicago. (59D) 





es 


EXTRUDERS attached to heat-exchangers form chilled 


gelatin into long “spaghetti” strands. 


OSCILLATING BELT uniformly spreads strands on con- 


veyor traveling through continuous dryer. 


NEW DRYING TECHNIQUES 
Save Costly Process Time 


Much more product surface is exposed by continuously extruding gelatin 


in spaghetti-like strings 
. . . Also, material is more uniformly spread by oscillation 


thus slashing old tedious routine fully 80% 


.. And 


with new chemical dehumidifiers in action, weather makes no difference 


JOSEPH H. COHEN 


General Manager, Atlantic Gelatin Division, 
General Foods Corp., Woburn, Mass 


Drying of gelatin has always posed 
knotty problems. 

When done batchwise—a slow, 
costly procedure requiring excessive 
equipment, floor space, and labor—it’s 
dificult to control and to integrate 
smoothly with other operations. An- 
other disadvantage of the batch meth- 
od is that it exposes insufficient 
product surface for rapid drying. And 
in our case, it left us at the mercy 
of adverse weather conditions. 

Nor were these the only hurdles 
that stymied us. Gelatin is extremely 
heat-sensitive. So low temperatures 
must be used in either batch or con- 
tinuous systems. Maximum permissi- 
ble temperature for gelatin in the 
wet stage is about 120 F. 

But now, these roadblocks are 
things of the past. For we've come 
up with a continuous, fully automatic, 
low-temperature drying method. This 
is advantageous in four ways: 
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1. It cuts drying time six-fold 

2. Saves labor and floor space 

3. Is independent of weather condi- 
tions, and 

4. Meets our rigid sanitary require- 
ments 

These benefits stem from precise 

control of drying temperature and 

humidity by means of four Kathabar 

dehumidifying units (Surface Com- 

bustion Corp., Toledo, Ohio). Posi- 

tioned adjacent to our continuous 

dryer, they chemically remove excess 

moisture from incoming air to in- 

crease dryer effectiveness. 


Straight-Through and Non-Stop 


Effectively catalyzing the drying is 
a new technique designed for expos- 
ing maximum product surface. Em- 
ployed are continuous Votators that 
chill and solidify the clarified, con- 
centrated gelatin solution in a matter 
of seconds. These units extrude gela- 
tin in the form of small-diameter, 
lacerated strings resembling spaghetti. 

Efficient drying takes place in our 
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specially-designed, double-unit dryer. 

The first unit consists of three sec- 
tions, each equipped with two large 
circulating fans. It is furnished with 
dehumidified and heated air. The 
second three-section unit operates on 
recirculated heated air. 

From extruders, an oscillating-type 
conveyor uniformly distributes spa- 
ghetti-shaped gelatin onto a 10x65 
ft. stainless steel wire-mesh conveyor 
traveling through the first 3-section 
unit of the dryer. It takes less than 
1 hr. to dry the bed of traveling 
gelatin to a semi-dry state. 

This semi-dried gelatin then is auto- 
matically distributed on another stain- 
less steel, perforated, 65-ft. belt that 
continues through the second 3-sec- 
tion unit. Hee, final drying to 90% 
solids takes less than 4 hr. Moisture- 
laden air is exhausted at three points. 


Time Slashing Factors 


Key to drying in this continuous 
system is use of an advanced chemical 
dehumidification technique which 
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Gelatin Through In Mere 4 Hr. 


INCOMING AIR is freed of impurities as it passes through DEHUMIDIFYING 


unit (Kathabar) employs moisture 


this huge filter on way to dehumidifier. absorbing lithium chloride solution, 


—Whereas This Batch 


SOLIDIFIED GELATIN leaving cooling tunnel] is slit into strips by four circular 
knives, then cut to length and loaded on drying nets. 


keeps humidity at the optimum level, Humidity of the drying air is con- 
independent of weather conditions. trolled with non-vaporizing lithium 

It is use of this method that has chloride, which was specially selected 
cut time required to dry gelatin from for its high moisture-absorping capa- 
about 24 hr. to less than 4. city and ease of regeneration. 


Way Stretches to 24 Hr. 


DOLLY-LOAD of gelatin is pushed 
into batch-type drying tunnel. 


Moisture content of air leaving the 
washers (dehumidifiers) and entering 
the dryer is regulated by the tempera- 
ture of the lithium chloride solution 

(Turn to page 86) 





Incoming 
oir 


SETUP FOR SUMMER DRYING OF GELATIN 
[Winter Cycle, in Contrast, Bypasses Washers (A) and (8) (Dehumidifiers) | 
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SPUN by 


hand into these sizing rolls, this 


“rope” 


It will not be handled again until it leaves the new twisting machine. 


of peppermint candy is brought down to uniform 13/32-in, dia. 


Stick-Candy Making Mechanized 


Product Now More Uniform... irksome Labor Abolished 


RAY BLOOMBERG 


FE Correspondent, Seattle 

One of the most difficult conte 
tion operations to mechanize has been 
the production of stick candy which, 
traditionally, has twisted and 
wrapped by hand 
& Now, however, Brown & Haley of 
l'acoma, Wash., has devised and built 
machines that eliminate the hand la- 
bor of twisting and wrapping—and, 
what's more, increase output almost 
four times. 
B And today, a single B &H shift with 
a smaller crew produces 2,500 Ib. of 
this candy, with consequently low- 
ered unit costs. 

Patent: 
both of the 
veloped by 


been 


have been applied for on 


Tae hing ‘, whi h were cc 
N. S. Bestoso 


And new 


compan 
chief engineer models are 


being readied for sale to confectioners 


The Machine Method 


I'wisting stick candy manually is a 
and the helical 
rarely uni 
twisting 


tedious operation 


shaped stripes of red are 
form. In contrast, the 
machine, which provides one 


plete spiral of the red stripe in a 


new 
com 
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t-in. stick, eliminates the old ‘labor 
and produces a stick of uniform de- 
sign and diameter. 

In brief, an 85-lb. batch of candy 
is hand-spun to }-in. dia. and fed 
into a series of six pairs of sizing rolls. 
These reduce it to 44-in. It is then 
automatically pinched into the proper 
lengths (l-in. up to 84-in.) between 
two circular steel cutting rolls. The 
impression of the cutting rolls is not 
deep enough to make a complete 


The finished confection. 
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cut, so the candy enters the twisting 
machine in one long roll. 

The twisting machine consists of 
a series of five endless belts, each set 
at an angle of 20 deg. from a counter- 
rotating 10-section, steel rod 30-ft. 
long and of #4-in. dia. The first belt 
moves about 1% faster than the cut- 
ting rolls, and the speed of each suc- 
ceeding belt is stepped up another 
1%, to keep the candy moving along 
without piling up. 

The steel rod, located just above 
the surface of the belts, turns at a 
speed greater than that of the belts. 
hus, the candy is kept from squeez- 
ing beneath it. The rod is powered 
by a 4-hp. motor. 

As the candy rolls out onto the 
first belt from the cutting rolls, at 
a rate of about 125 fpm., it passes 
beneath an aluminum — gage-roll 
mounted on a lever that has an elec- 
trical connection to a small light 
bulb above the sizing-rolls cabinet. 
Accordingly when the candy is spun 
to the right proportion, the pressure 
on the gage-roll keeps the circuit 
closed and the light glowing. 

Shotild the candy be spun too 
thin, however, the candy-rope passes 

(Turn to page 143) 
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PINCHED at proper stick-lengths between two cutting rolls, the rope (arrow) now moves onto the first of five belts 
and is guided into a refrigerated tunnel by a rotating steel rod. 





THE CANDY is then cooled by 2,300-cfm flow of refrigerated air as it moves AND IT BREAKS to atick length 
along rod through this tunnel on series of angled belt: as it leaves the final belt 


; “ 
4 ’ 
"s 

/ 


“et . oll / 


NOW IT IS FED into new automatic machines that wrap it with cellophane , candy goes to packer 
(note rolls, left). Rate: 135 a minute. (News-Tribune photo) bel f out sticks 
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WET POPPERS are consecutively charged 


(foreground) holds daily corn supply 


with corn and oil from measuring scoops and cups 
Popcorn discharges from units to a conveyor below chutes. 


How Popcorn Processing 


(arrow). Large bin 


Small Plant Revamping 


® Unshackles Unit Operations 
® Steps Up QC and Sanitation 


DON MAYBORN and ROBERT J. KELSEY 


Respectively, Manager, Cornco, Inc., Baltimore, and 


Assistant Editor, “Food Engineering” 


Space and equipment limitation is the common plague 
of the small company. 

Even so, the small company can have big ideas—and 
proit by them. In short, a generous helping of native 
ingenuity, sprinkled with common sense, can lick such 
restriction, 

Take Cornco, Inc., of Baltimore. It started its popcorn 
processing as a very tight one-room operation. And it 
seemed that each problem solved along the way merely 
raised other problems, 

Initial product handling, using conventional conveyors, 
was “equivalent to employing a bulldozer to push a mar- 
ble.” Sanitary measures were both costly and inadequate, 
due to old-style equipment design and limited facilities. 

But let's run through the various factors one at a time 


Space Problem Solved 


lhe matter of “operating elbow room” was quickly 
taken care of by construction of a second floor, along with 
1 special insulated room for corn and cellophane storage. 
Even here, toes were stubbed. In order to get the neces 
sary building permits, a vapor disposal problem, involving 
acids from the cookers, had to be 


ceye-smarting organi 
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® Streamlines Product Flow 
® Coordinates Maintenance 


surmounted. However, cooperation by Westinghouse re 
sulted in the development of a stack-contained unit utiliz- 
ing banks of ultraviolet tubes to convert irritants to harm- 
less vapors. 


From Belts to Air 


For product handling, a blower system was finally se- 
lected as the most efficient and economic means for mov- 
ing the light fragile popcorn. Here, the tubing was con- 
structed for quick disassembly to facilitate cleaning. 

Plus-advantage of the system has been a substantial re- 
duction of product damage. 

Further blower benefits were quickly realized. Whereas 
infra-red lamps formerly were installed over a belt con- 
veyor to dry the fresh-popped kernels, this is now auto- 
matically taken care of by the blower. Also, the hot prod- 
uct is cooled at the same time, preventing condensation 
of moisture after bagging. 

Nevertheless, two other problems were introduced. For 
one thing, cool winter air chilled the blower pipe, causing 
small amounts of coconut oil vapor to condense and choke 
the tube. 

After some experimentation, five clectronic heating 
bands were installed around the pipe—thus averting the 
chill 

Another problem arose due to popcorn breakage. For 
merly, many kernels were broken in conveyor pulleys 
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Was Given New Efficiency 


a ia 


DRY POPPER puts corn in direct contact with gas flame. 
Kernels pop up through two concentric screens, and are 
cischarged by an inner cone-shaped screen 


These fell on the floor, thus were not included in the 
final product. 

With the new blower system, decidedly less crushing 
occurs—but some broken particles now travel with the 
kernels to the cellophane bags. Thus all popcorn must be 
screened before packaging. 

To solve this, a current project seeks to decrease velocity 
of the particles while maimtaing movement of the corn. 
This will eliminate product damage. 


Spur to Quality 


Product control initially consisted merely of testing each 
new shipment of corn for infestation and rodent contami- 
nation. ‘Today, there are additional steps. 

A sample of each lot of coconut oil is sent to a consult 
ing laboratory for complete analysis. And moisture con- 
tent of the corn (controlled at 124-134% by weight) is de- 
termined daily. Also, the finished product is taste-tested 
twice a day to insure constant uniformity. 

Filling control presents a unique problem in this field. 
Corn is normally measured by the ratio of final to primary 
volume. A 35-to-] popping ratio is considered commer 
cially good. New corn hybrids may go even higher. How- 
ever, large fluffy kernels, produced from top quality corn 
give under-weights—even in “cram-full’”’ bags. 

Thus popping volume, which is effected by a wide range 
of conditions, must be carefully controlled to assure opti 
mum quality while fulfilling weight requirements 


Active Sanitation 


The plant’s cleanup routine was hampered from the start 
by totally enclosed equipment, which provided no access to 
dirt-and-oil-catching corners. Hot water and detergent were 

(Turn to page 197 
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COCONUT OIL (melting point 72 F. is quickly liquified 
by electronic heating band (A). Pump feeds upper supply 


barrel. Note corn grader (B) and blower (©), 


BULK PACKAGING in operation. Popcorn discharges to 
these twin hoppers. Note pedal (A) for operation of filler 
slide-valve. Post (B) opens bags. Subsequently, filled bags 
are sealed with gummed paper, then folded and resealed 
across the end to assure an air-tight package 





CAPACIOUS new 


mening § 


car that guards frozen foods at sub-zero temperatures 
It runs for 12 day 
to cost no more than old ice-bunker service 


on fuel fed from tanks (under car) 


Self-contained refrigerating 
The plus-protection shipping 


is mounted 
is believed 


unit 


SHOVE (mH 
gine TO REST 


This Reefer Spells New Safety 


For Frozen Food Transport 


Cross-country fleet of 30 diesel-freezer cars carried record 


low-temperature loads. .. First units to be joined by 155 more 


FE STAFF 


Long-haul 
foods ha 
that 
M'I« 


controlled il 


frozen 


increased 


protection for 
been decidedly 
Santa Ie 


Tie’ hi hit al 


now 
new temperature 
rolling 

] quipped with self-contained refrig 
crating tems, these units are de 
ined for uper-safe 
frozen food 

Thirty of the 


ivecraging ten to ely 


transportation of 
giant cars are now 
regular trip 
each between east and west coast ter 
Since June, 1953, 5 


frozen commodities 


minal Vi irly 
carloads of 
been moved in the new-stvl 
And to handle the 
ing busin Santa le plans construc 
tion of | more units this year at its 


West Wichita car 


have 
Carriers 


ilon mushroom 


hop 


Huge Capacity 


from roller 
icicle-painted 


Cars are entirely new 


bearing trucks to wide 
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Railway has its 


sliding doors. Inside length of 44 ft. 
provides 3,054 cu. ft. of load 
Thus, cars can carry up to 127,000 Ib 

In fact, the first shipment (in 1953) 
from Snow Crop, Modesto, Calif., to 
Jersey City, totaled a whopping 126, 
073 lb.—and was kept below 0 F. the 
entire way 


Space Se 


Temperatures can be closely con 
for carr 


held 


protection of 


trolled anywhere up to 55 I 
ing fresh produce, but cars are 
ub-zero for optimum 
frozen goods 

Plywood side-wall racks, metal floor 
racks, and strap anchors keep pace 
with modern materials handling meth 
ods 

\ log book travels with the cat 
(which makes up to 7 
tion points located across the country) 
for keeping track of operating data 
Regular pre-trip, monthly, bi-monthly, 
ind semi-annual maintenance inspec 


tions keep equipment in tip-top oper 


stops at inspec 


itional sh ip 


Even if failed, there 


equipment 
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would be only a negligible rise in tem 
perature. For tests indicate that low 
load-temperature plus the thick car in 
sulation (running to 8 in.) would hold 
minimum. 


temperature climb to a 


Freezing System Data 


Refrigeration equipment is located 
at one end of the car behind an in 
sulated bulkhead, and it requires only 
slightly than the old ic« 
bunker 

Cold air is discharged into a shallow 
plenum chamber formed by a_ false 
ceiling. This is perforated with small 
holes throughout length and width to 
provide a pressurized distribution sys 
tem. Some air is free to percolate 
down through the load, while the r 
sidewall spaces 


more room 


mainder flows down 
and returns under the floor racks to the 
cooling coil 

Besides insuring uniform tempera 
tures, this arrangement gives means for 
cooling products, if necessary, whik 
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CONTROL panel is located outside car. 
Running time between inspection points 
indicates 


sonnel as car moves across country 
averages 24 hr. Large gage (left) 


maintaining a moving film of cold ait 
surrounding the load. 

Design specifications provide a sub 
stantial refrigerating reserve over mini- 
mum requirement--even in the hottest 
weather. 

Data was gathered after World War 
II in a prolonged study that included 
the building of an experimental car, 
complete with equipment and test in 
struments. This car made several trips, 
accompanied by test engineers. Also, 
there were numerous stationary tests 
involving continuous data recording. 

Power is supplied by a 40 hp., 2- ot 
4-cycle diesel engine—directly con 
nected to an alternator. Engine oper- 
ates on diesel locomotive fuel carried 
in four, 100 gal. tanks located under 
the center of the car. Storage batteries 
are also carried here. 

The alternator is designed for 25 
kw., 60-cycle, 220 volt, 3-phase cur 
rent. A Freon-l12 compressor, pow- 
ered by a 15 hp., totally enclosed, high 
torque motor, has a capacity of 26,000 
Btu's per hour (at —20 deg. evaporat 
ing and +120 deg. condensing, satu 
rated refrigerating temperatures). 

All coils in the 800 sq. ft. of con- 
densing surface have copper tubes and 
fins. A condensing medium is pro 
vided by 7,000 cfm. of air, drawn 
through both sides of the car past 
dynamic grilles and panel filters. It first 
passes upward through the condenser 
(horizontally mounted above the en 
gine), then it goes through the radia 
tor, which is incorporated in the 
condenser frame. Air is finally dis 
charged vertically through a single 
roof-hatch by a 5-hp. exhaust fan. This 
circulation method was adopted to 
avoid adverse effects of side winds, as 
well as the nuisance of air blasts at 
lower levels. 
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It’s checked regularly by trained per 


load temperature 

The evaporator contains 550 sq. ft 
of total surface, which 
4,000 cfm. of ail 

Evaporators and blowers are located 
in an insulated well behind the load 
bulkhead. Blowers are belt-driven by 
3-hp. motors mounted in the engine 
compartment, 


Ove! blows 


Power Cutoff & Defrosting 


Auxiliaries of conventional types 
such as receivers, filters, heat exchang 
ers, and 
valves—are employed. Rubber mounts 
are used for the power plants and com 
pressor sets. Vibration eliminators and 
flexible hoses are installed in the 
ous refrigerant lines 

Customary temperature and pressure 
are incorporated in 
the machinery to shut down equip 
ment in event of oil or water-cooling 
failures. A  thermostat-bulb, located 
in the return air-stream, will control 
cycling of the compressor between —6 
and —12 deg. The engine, 
denser radiator fan operate continu 
ously. Evaporator blowers, also, are in 


solenoid valves, expansion 


Vari 


protective devices 


and con 


constant operation, except during d 
frosting periods 
These defrost 
cally initiated by means of a pressure 
differential switch connected to pres 
sure sensing taps—located above and 
below evaporator coil. As frost ac 
cumulates, air pressure drop across the 
coil actuates the switch. Compressor 
and blowers stop, and electric heaters 
incorporated in the coil assembls 


cycles are automati 


to dispose of 
started by the 
evel 


come into operation 
frost. A timer, 
pressure switch 
ind restores refrigeration 

This defrost system (6 kw.) is used 
to provide quick action without mate 


also 
terminates the 
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COMPRESSOR and diesel generator 


form easily re 
movable by fork truck for servicing 


two compact units 


side-racks of ply 


of metal for air el 


INTERIOR has 
wood, floor racks 
culation and long life 


rially warming air in the load 
Although different makes of 
equipment ir 


pac 
three 
repre sented in the 
cars now in use, interchange of power 
COMPTessors 18 CaS} when 
[hese unit ire cach 

cured by only four bolts. Refrigerant 
lines to the jomed b 
elf ( iling 
cepta le 


plant or 


neccessar 


compressor ar 
Plug and re 
used im the 


COUPE 


connector ifé 


} } 
power ind control wiring. Pipe union 


connect water, oO1) nd exhaust line 
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21 New and Improved Units 
Displayed at Candy Show 


Significant advances in equipment revealed at NCA’s Chicago exhibit. 


faster, more efficient performances targeted in salient operations— 


MELTING ¢ COOKING ¢ FORMING © COATING © PACKAGING 
SEPARATING ¢ TESTING 


2 MELTERS: One delivers dissolved sugar and corn syrup to 
* cooker, Other melts chocolate for coating operations 








NEW chocolate melting and tempering kettle is electri- 
cally heated and thermostatically controlled to handle 
batches from 100 to 500 Ib. A sanitary unit for hand-dippers 
and enrobers, it permits full bottom draining. Mechanisms 
below kettle are enclosed. Access to tank is easy. Maker: 
W. 5S. Smith & Sons, Inc., Phila. (68B) 


CONTINUOUS premelter water-dissolves starwheel-fed 
sugar as it travels concentrically through unit. Just before 
sugar solution leaves premelter, heated corn syrup is 
introduced, Then 2,000 gal. per hr. are pumped to con- 
tinuous cooker Manufacturer: Racine Confectioners’ 
Machinery Co., New York City. (68A) 


fully 


2 COOKERS: Emphasis is on higher capacities and 
* streamlined, sanitary, and controlled operation 


LATEST mixer features automatic temperature control 
and variable speed. Gas-fired cooker-mixer unit is designed 
for caramel, fudge, nougat, brittle, and gum work. Avail 
able with single or double agitators, with improved nickel 
alloy scrapers attached to stainless steel shaft. Savage 
Bros. Co., Chicago, (68D) 


WITH 1,800 Ib./hr. capacity, this continuous hard-candy 
cooker is automatic unit that times cooking cycle, breaks 
vacuum, and discharges 75-lb. kettle. Batch size also regu 
lated. Coils not under vacuum, Batches may be cooked 
with a low percent of corn syrup Racine Confectioners’ 


Mach'y. Co., N. ¥. C. (68C) 
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Stress continuous forming of a variety 
of confections at higher operating speeds 


ROTARY MOLDER continuously vacuum-forms centers in BANTAM UNIT deposits any kind, size, or shape item in 
cups without distortion. Material is hopper-fed to turning all types of molds, foil or paper cups, or onto trays 
Centers are deposited di plaques, or belts. Designed for creams, patties, kisses, pra 
drops, marshmallow or nougat pieces 
Racine Confection 


drum that positions it in cups. 
rectly onto bottomer for immediate coating. Speeds: 1,200- lines, bars, gum 
2,500 pieces per min., depending upon size of centers stars, leafs, wafers, nonpareils, et« 


totary Machine Co., Philadelphia. (69A) ers’ Machinery Co., N. Y. C. (69B) 


2 COATERS: Specially designed, these units feature sanitary 
* and efficient performance, also flexibility 


STAINLESS chocolate coater, with 7-in. belt, has accessl- SPECIALLY DESIGNED fondant coater (Danish) for 
ble tank for quick, easy cleaning. Also there are electric icing and chocolate. Suitable for frosting cakes with 
heating coils specially arranged above this machine in variety of colored fondants,. Equipment includes blower to 
order to pre-warm the coating.—National Equipment Corp., equalize spread.—C. Tennant, Sons & Co,, of N. Y. C 
N. Y. (69C) (69D) 


2 PACKAGING MACHINES: tins oconnenes ett titre comarnetinn 


ADJUSTABLE machine foil-wraps and bands a variety of THIS foiling and banding machine is of German make, It 
chocolates and similar products. Speeds: Up to 120 per handles a number of different-shaped items at rate of 80 
min. on fancy chocolates and 80 per min. on eggs. 85 per-min. Maker Wilhelm Rasch, Spezialmaschinen- 
Supermatic Packaging Corp., Newark, N. J. (69B) fabrik, Koln-Braunsfeld, Germany. (69F) 
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MISCELLANEOUS 





GYRATORY SIFTER reclaims chocolate and removes any 
leaving nuts, and 
ugar lumps 


conches, also cleans 
Handles dry or wet products. Por 
1,000-3,000 rpm Liquid 


Leh 


foreign matter 
breaks up 
table 
straining outputs 


Lyndhurst, N. J 


machine operates in range 
up to 6,000 gph. Displayer: J. M 


mann Co., Inc (70A) 


ey yf 


{ 
te 
1 


MOISTURE TESTER is built for instant measurement of 
of confections, Here, nine marshmallows 
are being moisture-tested on assembly employing pair of 
opposing probes, of which one takes sample temperature. 
American Hospital Supply Corp., Evanston, Ill. (70C) 


water content 


OTHER NEW UNITS SHOWN ... 


ONE-MAN CHOCOLATE COATER for handling 
400 Ib per hour. Speed of conveyor varies 
from 30 to 120 fpm. to suit size and shape of items to be 
covered. Portable. Unit displayed by C. Tennant, Sons & 
Co., of N. Y. ¢ (7O0] 


of ( nad piece 


CHOCOLATE-PIECE FORMER continuously shapes, 
without molds, up to 250 Ib. of items for pan work. Of 
lrench make, unit automatically produces such chocolate 
as “‘lentil,”’ “coffee-bean” and pastille shapes, almonds, 

illed the Autojep it comprises a feed 

with valve controlled by photo-clectric cell, onc 
or more sets of patented rolls with dies, and a cooling unit 
Displayer: Jabez Burns & Sons, Inc., N. Y. C. (70F) 


chocolate 


at viet 


AUTOMATIC CUPPING MACHINE that feeds can 
dies and cookies of all sizes and shapes to ten different 
stations at rate of 500 pieces per min Machine separates 
and positions cups for filling from one to ten stations, 
places product into cup, and delivers package to conveyor 

Maver Engineering Co., Evanston, Il. (70G 


70 


. Including sieving machine 


sugar mill, 


* electric color grader, and moisture tester 


HIGH-SPEED 


assist 


sugar pulverizer has new turbo-grinding 
action. Blower cools air jacket around 
chamber, and thus the pulverized sugar. Metal-removing 
magnet built in. Capacity up to 1,720 lb. per hr., depending 
upon fineness. German-made, unit was displayed by 
Geveke & Co., Inc., N. Y. C. (70B) 


head to 


ELECTRIC SORTER continuously separates discolored 
peanuts and off-type nuts. Of bowl-feed type, machine pro- 
photo-electric sorting, both by relative 
Manufacturer: Electric Sorting Ma- 
(70D) 


vides automat 
brightness and hue 


chine Co., Grand Rapids, Mich 


FORMING MACHINE to handle fondants of differ- 
ent consistency, including those with fruits or nuts. Unit 
extrudes many shapes. Items are cut, sliced, or sawed in 
uniform rows for automatic movement to enrober. Up 
to 150 rows of centers are made a minute depending upon 
type of fondant. Displayer: Wermac Co., Grand Rapids, 
Mich. (70H) 


SUGAR-ROPE MAKER (Forgrove) that comprises 
horizontal batch roller, 4-roll rope sizer, and plastic unit 
(Forplast) puts out 109 ft of rope per min, at 35 rpm 
Exhibitor: Package Machinery Co., East Longmeadow, 
Mass. (701) 


LIGHTWEIGHT STARCH TRAYS (molded of poly- 
ester-resin impregnated glass fiber) that are easy to handle, 
exceptionally strong, and readily cleaned. Maker: Molded 
liberglass Tray Co., Linesville, Pa. (70J) 


SILICONE-COATED PANS for fudge, 
brittles, and similar confections. Designed for easier re- 
lease of candies, they eliminate need of greasing and pan 
Displayer: National Glaco Chemical Corp., 
(7OK 


caramel, 


washing 


Chicago 
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GAW-tThreat or Challenge 


To Your Company? 


Food executives variously view 


auto-labor victory as: 


Spur to 


stability ... Compounder of “automation, mergers—and closed plants” 


... An excessive step by minorities... 


And regimentation opposed to free enterprise 


But whatever the gage, increasing labor demands and higher consumer 


prices are imminent—calling for the kind of management planning 


outlined in this article 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Mixed feelings and differences of opinion follow in 
the wake of the labor-management contracts recentls 
negotiated in the auto field 

In short, you may choose your side. For while some 
food industry leaders look upon the new situation with 
apprehension, others are thinking that the future may be 
faced with assurance. 

The latter believe that the price of stable employment, 
and correspondingly stable production, will remain in 
line with the gains. 

Meantime, there is general agreement among food 
company executives that though the auto-field contracts 
provide for a sizable supplement to state unemployment 
compensation, nevertheless the contracts do not, in fact, 
guarantee annual wages, nor do they represent a surrender 
of “management prerogatives.” 


Present and Future 


Ford and GMC contracts bring a rise in worker com 
pensation amounting to some 20c. an hour, with fringe 
benefits accounting for a large portion of it. And viewing 
its present restrictive form, observers say it might more 
feasibly be called “GAW Ltd.” 

Here, one food plant executive goes further: He suggests 
it be retagged “FITD’—for “foot in the door.” And of 
course his implication is that demands for a truer—and 
more costly—-GAW will in time confront management at 
the bargaining table. 

In fact, the forecasts of many food men parallel this 
concept. Whatever road the auto-field commitments may 
take, they see a precedent established for new union de 
mands—next year, if not this year—on almost all 
facturers, including food processors 

Taking hold is a new philosophy carrying grave consid- 
erations for all management. lor here we find management 
in a specific forefront industry becoming additionally 
responsible for providing a certain percent—and probably 
more from year to year—of the monetary wherewithal of 
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employees at times when there work for them 
and despite the fact that such lack of work may be due 


to conditions beyond the employer's control 


Is ho 


Factors at Ford 


Highlighted below ar lord-UAW 
contract, an agreement whereby thi sought to 
avoid placing the organization in a position of “unpredict 
able or unlimited liability.” Similar clauses are found in 
the GMC contract. 

Ford will pay into a trust fund 5c. for every hour worked 
by every wage earner, at least for the three-year period 
covered, And there will be two separate trust funds—one 
for regular employees, another for defense plant employees 

After one year, any laid-off employee who has put in 
one or more years of service will be paid, from the specifi 
trust fund, a weekly supplement to his state unemployment 
compensation (provided the law in his state permits 

This supplement to the state compensation will be sufh 
cient to bring the unemployed worke: 
of his normal weekly after-tax 
enabled by an addition in the range up to $25 

Starting after one week of unemployment (and provided 
the fund has reached 50% of the maximum requirement 
maintamed for four 


provisions im the 
( OMnpany 


income up to 65% 
this is 


MAX 


wages—insofar as 


this level of compensation will be 
consecutive weeks (not to exceed a total of cight weeks in 
Thereafter, th lowered 
560% 


any year). 
to meet a 
26 weeks. 
To become eligible an employee must acquire adequate 
“credit units” for weeks actually worked. For the number 
of weekly payments he will receive will depend on hi 
backlog of the credits since he must 
to receive the benefits 
It is further noted 
required to receive a weekly benefit payment may vary 
according to the status of the trust fund at the time 
rhe plan now provides that if an employee works onl 
32 hr. in a week he will be given credit for having worked 
a full 40-hr. week in computing his credit-unit eligibilit 
When the paid into the fund amount 


uppl ment will be 


level and thus may be continued for 


urrender these unit 


that the number of credit units 


company h | 
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ufficient to reach the 


ipproximate ly $55 


“maximum funding account level” 
million), the company is no longer 
required to pay into the fund, except to restore asset 
to the required level in the event of withdrawals 

Once the system is operative, the amount of cash 
money of a weekly benefit will not normally be affected 
by the trust fund position. However, should the fund 
fall under 13% of the maximum level, there would be a 

0% reduction in the benefit. And should it go below 
1% no beneht would be paid until a status above that 
percentage had again been established 

One of the most significant clauses states that before 
the plan becomes effective rulings must be obtained that 
imultaneous payment of planned benefits shall not reduce 
or eliminate state unemployment benefits in states in 
which the company has two-thirds of its employees. 

If appropriate rulings are not obtained from 
tates of two-thirds of the employees before June 1, 
the plan will terminate as of that day. 

More details: ‘The plan will not go into effect until the 
company has received favorable rulings (1) recognizing 
the company’s contributions as deductible expenses for 
Federal income tax purposes, (2) affirming that such con 
tributions are to be excluded in computations under the 


home 
1957, 


Fair Labor Standards Act, and (3) assuring that such 
contributions relative to defense employees are allowable 
cost in connection with the Government contract or 
subcontract upon which they are employed 


Differing Slant 


While it is believed that a great number of new union 
contracts may tend to demand such company-paid supple 
ments (probably labeled GAW), the actual coming effect 
in the food industry remains a speculation. 

Counted as an asset by many is the fact that GAW 
appears to be impelling serious and sustained efforts to 
stabilize production, sales, and employment. 

Presumed to be a national liability, however, is the fact 
that the resultant higher labor charges, whether paid off 
as wage increases, compensation supplement, or fringes, 
will be passed on, through higher prices, to consumers. 
And many of the latter will not be enjoying the gains 
of labor or be counted among the direct benefactors of the 
aforesaid stabilization. 

One food company executive interviewed told how 
labor in his concern has been reduced to such an extent 
that it now only constitutes a small percent of operating 





Meat Packer 


15 Yr. of Real GAW 


Wo: business, because of its nature, is seasonal, We can- 
not control the volume of raw material because we cannot 
ask the farmers to bring the livestock in when we are 
ready to kill it.” 

“But in Mr. Hormel’s mind the idea of steady employ- 
ment had to be worked out in some manner, so in 1931, 
using two departments as an experiment, an annual wage 
plan was started—a security plan for our employees in 
the form of an annual wage guarantee. 

Then on Dee. 6, 1940, we negotiated a new union con- 
tract, and we have continued with that contract without 
material change since. In other words, the same union 
contract has been in effect for about 15 years. 

“All of our 4,000 employees are paid on a weekly basis, 
and they are guaranteed 52 weeks’ notice before they are 
laid off, which assures each and every one of them a steady 
job for a year from the date of notice. 

“In fact, as yet we have never given notice to any of 
our employees, except those of a small Spam canning plant 
in St. Louis, which we were forced to discontinue. 

“The hourly rate of pay, from which the weekly rate 
is computed, is established by a comparison of rates being 
paid for similar work in the area. 

“Our employees can work 53 hr., without overtime pay 
unless 10 hr. is exceeded in any one day, whereupon the 
penalties became effective, but only after 48 hr. in that 
week, Double time is paid for work that must be scheduled 
on Sundays and holidays. 

“When an ployee earns time-and-a-half, we pay only 
the half, erediting the whole hours to the 2,080 hr. for 
the vear. Likewise for Sunday time. Uf the employee earns 
double time, we pay | hr’s time and credit the remaining 
hour to the yearly hours. 

“The application of an annual wage in a plant requires 
a good deal of planning. When contracting on a yearly 
basis to pay employees not less than the law requires, then 
to remain economically sound, one must plan to supply 
them with enough work to use up the hours for which 
one pays. 

“The sales department must consult with the plant 
management before starting a campaign; the traffic de- 
partment must realize the plant's problems before it makes 
commitments; and we must keep close check on the 
livestock population of the U.S., since that is the source 
of our raw material. 

“In fact, the planning and operation of the whole plan 
must be built around the available hours and personnel 
available, because on an annual wage basis one does not go 
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4 QUOTES FROM 


out and hire temporary help. Every person, from his 
first day of employment, is on the annual wage, and is, 
therefore, guaranteed 52 weeks of employment.”—-From a 
spokesman for Geo, A. Hormel & Co. 


Tea & Spice House 





Opposes Coercive Way 


V\ Although our company has never had a formal guaran- 
teed wage plan, we have made every effort to assure steady 
work for our employees. 

“As early as 1935, after the adoption of ‘multiple man- 
agement’ in 1932, we endeavored to schedule production 
such a manner as to assure stabilizing employment for no 
less than 90% of all regular personnel, both salaried and 
hourly, at our Baltimore plant. 

“Since that time we have been able to carry out this 
program. We have been able, in fact, to provide 52 weeks 
of employment for all regular employees, counting allow- 
ance for paid vacation and paid holidays. 

“In the few instances where individuals have been 
temporarily laid off, a termination allowance has been 
granted. We do employ a very few persons each year on a 
strictly temporary basis, but those so employed understand 
and in most cases are persons prefering the temporary. 

“In effect, then, even though we do not guarantee em- 
ployment, we have been able to provide as stable an 
employment situation as if we had a formal plan. 

“If a guaranteed annual wage were adopted generally 
by business throughout the country, it would really not 
affect our operations at all. We would wish, in this event, 
also to adopt some form of guaranteed plan which, in effect, 
would be no different from what we now assure. 

“When we express some reservations about guaranteeing 
wages, it is not in reference to the principle of providing 
work stability, but in reference to an attempt to provide 
stability by arbitrary legislation or by coercion. 

“There can be no legislation of the life, wealth, and 
happiness of men. Neither can we legislate man’s pro- 
ductiveness on which profits depend and, in turn, on which 
stability of employment ultimately depends, 

“We believe that management should take the initia- 
tive in doing what it ean to provide a better living for all 
employees. Job and wage security represent only one 
aspect, though it be a very important aspect, of the total 
picture. 

“Although we do not believe that employment or wages 
can or should be guaranteed, with the implication that 
wages would be paid whether they are earned or not, we 
do believe that management has a real responsibility for 
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costs. This official accordingly contended that his organi 
zation could withstand a heavy increase in labor costs 
probably as well as any food manufacturing company. 


Called Excessive Minority Power 


He stated, nevertheless, that he resented the develop 
ments in the auto industry whereby a union and two 
manufacturers presume to force state governments to 
change established laws that affect all citizens. 

He termed this strong evidence of a trend toward con 
centration of too great influence and power in very small 
minorities. 

Another executive representing a company in a marginal 
branch of the food industry aptly expressed the viewpoint 
of many others. He predicted labor's demands on_ his 
and similar branches of the industry would result in 
“automation and mergers and closed plants.” 

It is generally recognized that if the concessions are 
granted in proportion to the concessions secured from 
the auto companies, the cost to most food manufacturers 
can only be met by a rise in food prices. 

At least a few of the food manufacturing branches say 
they cannot presently add enough to the delicately-balanced 


price of their products to cover such increased cost of pro 
duction without pricing the foods out of the market 

True, some of the concerns may mechanize further to 
reduce labor costs. But others claim to have already 
reached the limit of profitable mechanization. In either 
case, combining with competitors might be favorable. 

Mergers have recently been progressing at an accelerated 
rate. The idea is not new, however, because the reasons 
for combining have remained much the same 
overhead, consolidated sales and distribution, 
output per unit of labor, and sometimes diversification 

Of course, the more strengthened the competition in 
a field or area, the more difficult is survival for thos« 
remaining—meaning those too small or otherwise having 
too little to offer in such moves 


lowe r¢ d 
increased 


Product Stabilization Needed 


Food industry men agree that stabilized production 
would be a profitable goal. A few even hold that saving 
thus effected might offset costs of setting up wage guar 
antees or unemployment supplement funds 


Processors working with perishable products or seasonally 
\ lurn pag 





QUERIED LEADERS 


providing steady employment for those who wish it and 
deserve it. Our colle is to assume this responsibility 
of our own volition without formal guarantees as such. 

“Good employee relations, good employee morale, man- 
agement responsibility, and such things, are matters which 
cannot be legislated and cannot be forced either on man- 
agement or on employees. 

“The whole philosophy of multiple management is based 
on the principle that business should be a joint enterprise 
and that all parties participating in it—management, em- 
ployees, stockholders—should share in its benefits, 

“On the basis of this principle we have never been con- 
fronted with the issue of being forced to guarantee anything. 
We are not sure what our position would be if we were. 
But we are sure of this: That we will continue to consider 
our responsibility as that of a trusteeship, and will continue 
to do everything in our power to see that all members of 
our partnership derive the maximum benefits from it.”— 
Charles P. McCormick, McCormick Co. 


Shortening Maker 





Decades of Job Guarantee 


\\ A guaranteed job is entirely different from a guaran- 
teed wage. 

“We at Procter & Gamble Co. guarantee a workman 48 
weeks of work at some job, and we guarantee those 48 
weeks only after a man has been with us two years. 

“The guarantee does not start the day he enters the busi- 


ness. So, of course, we have a leeway, first of 4 weeks out 
of 52. And then we have a further safeguard in that a 
percentage of employees have worked less than 2 yr. 

“There is nothing fixed about our 48 weeks’ guarantee. 
Some businesses might lend themselves to 50 weeks or 44 
weeks, to 40 or even 36 weeks a year. No one, in my 
judgment, can establish a fixed formula for all kinds of 
industry, and that isn’t too important. The important 
thing is for each employer of labor to make the effort to 
run his business steadily. 

“If your experience were to follow ours, with time you 
would find employees working the year ‘round, and you 
would find your production costs very stable, while in many 
cases they might even be lowered. Further, you would 
find satisfaction in having labor willing to work with you. 
And with other factors pronerly taken care of, chances are 
you fould find yourself with a more flourishing business. 

“If we were running our business today as we did 30 yr. 
ago, before guaranteed employment, it would cost us at 
least one-third more plant investment than we have today. 
To us, that would mean over $100,000,000. 


“You can readily understand why this would be so: 
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When operating steadily, you use your equipment con- 
stantly and use from 90% to 100% of it. There are no 
idle machines. Whereas, if you follow the ups and downs 
and wide swings of operation, you require at least 30% 
more equipment when the plant is going full and you are 
over-producing the ‘consumption line.” Then you must 
fall back to 70% or 60% of maximum plant capacity 
while consumption catches up with overproduction. 

“All of this adds up to an increased cost of manufactur- 
ing each unit because you failed to get the most out of 
the plant equipment available. 

“In order to answer the question: ‘Is guaranteed em- 
ployment a good business policy?’, I wish to cite my con- 
clusions and then attempt to explain how [ have arrived 
at them, 

1. Steady employment, if attained, is economical in the 
administration of the business. 

2. Labor relations are vastly improved. 

3. Management will be forced to know the company’s 
business better. 

4. A ‘Must’: The chief officer of the company muat take 
charge. 

5. Primary manufacturers can do little unless we, the 
users of primary products, regulate our usage. 

6. | doubt that any legislation could accomplish a 
satisfactory guaranteed employment plan. 

“Labor relations are vastly improved by guaranteed 
employment. When the worker knows he has a regular 
and a steady job, he becomes a better man. 

With steady employment, good people will gravitate to 
you as surely as water runs downhill, and a higher type 
workman, with seasoned experience, will certainly mean a 
more efficient workman. 

“You will have a steady working foree, a trained crew 
for every job, and there will be a minin number of 
new people coming in for expensive training on the job. 
The man with a steady job has an attitude in the plant 
which is entirely different from that of the man who doesn’t 
know if he'll be working next week or next month, 

“Furthermore, the steady worker becomes a better mem- 
ber of the community: He assumes the responsibility of a 
citizen, and in time he owns his own home. And no one 
will ever doubt that the home owner is the more substantial 
and solid citizen and employee. 

“Guaranteeing employment forces management to know 
the business better, and anything that does that is going 
to improve the operation. It doesn’t take a very wise man 
to know you cannot steadily ship more than is consumed. 
You may do it for a short period, but then will come the 
period of adjustment which, of course, means slowing down 
production in the plant. 

“Wit this plan, you must know your consumption line, 

Continued ~> 
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restricted production did not share this view. Thev 
pointed out that the majority of workers in seasonal item 
plants are not interested in working more than the con 
ventional-run periods and would not consider an offer of 
year-round employment to be an inducement. 
Managements of eral plants where big seasonal runs 
pile up on top of regular production have experienced 
dithculty when trying to retain some of their peak-season 
workers as employees on the standard production force. 
Whichever way your own company looks upon the auto 
contracts, the results of those negotiations will 


iffect your company’s future 


industry 
inevitabh 


Hints for Your Plannina 
Hk I¢ i 


plant executive 


umumnary of the thinking of a number of food 


that may help you in shaping labor rela 


tions policies for tomorrow 


Throughout industry, labor's demands will be strong 
| 


during the next twelve months and perhaps longer. And 
scems likely. ‘This mean: 
idded costs that must be passed to consumers, and it is 


ome granting of these demands 


inflationar 


Incomes of wage-earner will be increased, in contrast to 


those ot others, As one result, the labor force will provide, 
year by year, a greater market for your food products. 
This will be a spur to quality as well as volume. 

A guaranteed annual wage-FITD-type supplement to 
state unemployment compensation—is most likely to be 
demanded at your next bargaining. So it will pay to use 
what time remains to prepare for negotiating. 

Charts and tables depicting the facts about your business 
through the years should be prepared, with the tabulations 
covering markets, competition, cycles, production and sales 
fluctuations, etc. 

Prime aim here is to know, before negotiating, exactly 
what can be done and what cannot be done. 

Above all, study thoroughly the auto-company contracts 
Be sure your contract is equally limited 

In the interim, its vital to examine your operations for 
wavs to stabilize employment and, yes, means to minimize 
labor requirements. Plan to mechanize as soon as possible, 
to the extent profitable. 

‘True, you may have no desire to merge. Nevertheless, 
inticipate the possible combinations of some of you 
strong competitors and estimate the consequences. FT'or 
it seems probable that the trend will continue toward 
more large food organizations and not so many small ones. 





Quotes From Leaders (Cont'd) 


your consumption trends, your percentage of the available 
business, and the inventory of your customers. In our 
case, the inventory of our customer's customers (meaning 
the housewife who buys from the grocery store), is an addi- 
tional requirement. 

“You don't fool yourself when, in some shipping period, 
your salesmen tell you that you have increased your business 
10% whereas you know from data received from dealers 
and consumers that their inventories have gone up 9%. 
You know for a fact that you have gained only 1% rather 
than 10%. Your production rate then becomes very clear. 

“If we, as manufacturers’ are going to produce steadily, 
we must not produce to suit a buying speed. We must 
have, as our guide, the consumption line, and not allow 
ourselves to enthusiastically over-produce because everyone 
is buying and goods are lying on the shelves of the dealer, 
of the consumer, in warchouses, or in other places. This, in 
turn, calls for control of the shipping rate. 

“We don’t hesitate to let our customers buy from us 
ahead of time, within reason. But this does not mean 
that we will ship two months’ business to him in one month. 
We keep our shipping line full to protect our trade, or 
better said, to cover consumption needs, because we pretty 
definitely know what consump of soaps and shortenings 
will be. That knowledge guides us, and it is the kind that 
should guide any business if it can be ascertained. 

“My fourth conclusion, which I accent as a Must, is 
that the chief officer of the company must take charge of 
stabilizing employment and production through this plan. 

“No one else is able to analyze and properly control the 
opinions, the optimism, the beliefs, ete., of the sales de- 
partment or advertising or promotion departments, except 
the chief officer. He must be very familiar with the whole 
picture of the business so that he does not allow the com- 
pany to step out and produce a plus amount of goods that 
is definitely beyond the consumption line and will react 
on the business over a very short period, 

“If you have a normal consumption of 100 but, how- 
ever, for two months run 120%, you know you are going 
to have to produce at 80% for two other months. Now. 
look at the variation of employment when you change fre 
120% to 80%. not to mention the idle machines. Having 
the responsibility for making such a plan work is not an 
easy administrative job, but when you know it is good 
for a business, you have to take charge no matter what 
pressures are brought to bear by various denartments. 

“Through the years, this idea of steady employment, 
of a guaranteed job, has run into trouble because so many 
of our large industries are primary industries. T am frank 
to admit, and have always so admitted, that it is most 
diffiealt, if not impossible, for the primary producers to 
have steady employment themselves unless we, the end-users 
of their products will regulate our production. 1 have in 
mind, of course, the steel, coal, lamber, and building in- 
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dustries. I am not claiming they cannot do something 
about this subject, but they can’t do too much unless we 
take their products fairly evenly. 

“My final point was that I doubted that any legislation 
could accomplish a satisfactory guaranteed employment 
plan. I am willing to admit that there are some countries 
in this world that have placed laws upon their books that, 
in effect, guarantee a job to workmen. A number of our 
South American countries do this. It makes operation in 
them very difficult. 

“Freedom of action on the part of the manufacturer i 
almost nullified, and the result is inefficient production, a 
strained relationship, and usually a bad general condition 
in the plant. 

“I have a notion a number of those countries will 
change their laws, because they are not really good for 
their own people and are certainly harmful to the general 
economy. It is without a doubt a far superior plan when 
the manufacturer himself can work out a procedure of 
steady employment through believing in the efficacy of 
such an operation. 

“When we first started guaranteed employment, it took 
us at least three years to work out the plan and to operate 
under it without guaranteeing anything. 

“In other words, we had to demonstrate to ourselves that 
it was possible. 

“Once we found we could handle it, we realized it was a 
sensible operation and now, after a long period of years, 
I couldn’t conceive giving it up. 

“Of course, it has some disadvantages. But in my judg- 
ment they are minor compared with the advantages. What 
I strongly advocate for the good of the business, for the 
efficient operation of it, and for the knowledge one is forced 
to have in order to accomplish this, is that each one give 
careful consideration to the subject.—R. R. Deukree, 
Chairman, Procter & Gamble Co. 


Equipment Maker 





Urges the Voluntary 


\\ Either we cope now, as practical leaders of private enter- 
prise, with such problems as the stabilization of employ- 
ment at a high level: the better integration and fairer 
upgrading of minority groups: the securing of greater 
participation in, and understanding of, our businesses by 
employees; more employee stock ownership and sharing in 
business progress; and the development of more privately 
insured securitv—or we will later cope with these problems 
as followers of government.”—W. H. Wheeler, Jr., Presi- 
dent, Pitney-Bowes, Ine. 
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NEW APPROACH to temperature control of continuous CAPACITY of chip cookers at Buckeye Foods is increased 
cooker is made with this dual pneumatic instrument, It by new control system. In addition, chip quality is im 
controls rate at which potato slices are fed into fryer proved, oil is kept in good condition, and one unskilled 
and speed at which they move through frye operator can handle cooker 


Varying Product Flow Licks Time Lag in 


New-Way Cooker Control 


Speed of conveyor feeding potato slices to chip fryer—and of rake which 
moves them through hot oil—regulated by dual pneumatic recorder-controller 





FRANK K. LAWLER 


Editor, ‘Food Engineering” Feed conveyor (in) 


Plant air supply “TAL, Filter 
Cy ond 


} 
Pressure T oripwell 


tors 
Push more product through a con- OORT. 
feed drive 


tinuous cooker and the temperature Undertired < e OS. 
drops. Reduce volume of product chip rs : a gt Ail ~ 5rd 
flow, and the temperature rises. Move tee 
f ‘e. Dual recorder-| 
the product through the cooker faster 4 poe he pa 
or slower, and you get shorter or : Monual 
longer exposure to the heat, and less m 
or more cooking. 
And there you have the different , Temperature - 
: “ ‘ sensing bulbs | 
approach to automatic temperature . Hey eral | 4-Alr 
: : Day ) goges 
control applied to the two potato chip 
. = Piont 
cookers at Buckeye Foods, Inc., Co \, : obs upely 
lumbus, Ohio. 
In this installation, the instrument fete 
engineer faced the problem posed drive unit 
by the tremendous heat capacity in 
a cooker full of frying oil. This ca- 
pacity means considerable time lag in CONTROL SYSTEM diagram shows how two averaging-type sensing bulbs at 
changing the temperature of the oil ends of cooker actuate dual pneumatic recorder-controller to vary speeds of 
(Turn to page 152) feed conveyor and of rake that move chips into and through the hot oll 
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For Top-Quality Fried Foods 
Curb These 6 Trouble Factors— 


® Soap and Caustic Residues © Inadequate Filtering 


® Excessive Heat 
® Metallic Contamination 


W. A. QUAMMEN 


Research & Development Dept., Procter & Gamble 


Co., Cincinnoti 


Virst off, the processor aiming for 
quality fried items must, of course, 
start with bland, stable frying fats 
ind these are now readily available. 

But equally important is the care 
requisite to maintain fat quality dur- 
frying 
After continued use, fat de 
teriorates, as evidenced by its ten- 
dency to darken, foam, smoke, de- 
velop poorer flavor, and produce gum 
on equipment 


ing 
any 


Our company’s research, therefore, 
was concerned with prolonging the 
life of fats by avoiding (or 
minimizing) these effect: Thus pro 
tected, a fat is best able to enhance 
the flavor of foods fried in it 

In this discussion we will consider 
the important factors accelerating fat 


frying 


@® Burnt Food Particles 


and poimt out specific 
remedies hese conditions were 
studied extensively in connection with 
potato chip production, but they ap 
ply to deep frying in general. 


breakdown, 


1—Excessive Heat 


How a frying fat is degraded by 
prolonged heating may be measured 
by free fatty acid and color develop- 
ment. Therefore, we carried out a 
series of tests at two different tem 
perature levels over a period of five 
days. See results Table I. 

Heat speeds up color and free fatty 
acid development, as the frying test 
shows. ‘To keep such changes at a 
minimum, any food should be deep 
fried at the lowest temperature com- 
patible with desired color and degree 
of cook. Best standards for judging 
suitability of a fat for continued fry 
color and flavor. Free 


ing use arc 


@ Insufficient ‘Turnover’ 


fatty acid by itself is not considered 
a valid measure, but it is often used 
in conjunction with color and flavor 
tests. 

Another cause of fat deterioration 
is overheating that is localized, even 
though overall temperature is normal. 
For example, with equipment in 
which firing tubes pass through the 
fat, tubes may develop thin spots 
from corrosion or burning of the metal. 
At these points, there is rapid heat 
transfer from hot gasses through the 
tube wall. Consequently, fat in con- 
tact with these spots becomes badly 
overheated and may scorch or burn. 

In certain types of frying equip 
ment, the fat is maintained at tem 
perature by circulating it through a 
series of tubes in a heating chamber. 
Normally, rate of flow is rapid, so 
the temperature is well controlled. 
But there have been instances where 
flow through such heating tubes was 





TABLE | 


Lovibond Red Color 


TABLE Il 
Free Fatty Acid 


Fresh Fat After 4 1/2 Hr. Frying 


Lovibond 
Red Color 


Lovibond 
Red Color 


Free Fatty 


After 5 Days’ 
Acid 


Frying 
23 


Control 
No Frying 
Ob 


Control 
No Frying 
4.1 
ba! 4.1 123.0 Ob 36 


After 5 Days’ Free Fatty 
Frying Acid 


Temp 
Dest Metal Added* 
7 Control (no added 
metal ‘ 3 


TABLE 


Monel disk 


Sth Day Frying 
Lovibond Red Color 
18.0 


41.0 


4 
ii Brass disk i3 

] 

4 


Kettle Treatment 
Alkali washed 


Alkali washed, No 


wee Copper disk By) 


‘roper rinse 


rinne * 1 sq. om. metal/16g. fat 
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so slow (due to obstructions) that 
there was trouble. Such intense over- 
heating resulted that some of the 
fat charred and coated the inner sur 
face of the tubes. 

Chis led to progressive fat deteri 
oration, which eventually was reflected 
in the keeping quality of the product. 


2—Metallic Contamination 


Some metals have pronounced pro 
oxidant qualities toward fat. For this 
reason contamination of frying fat 
with metals—particularly copper and 
some alloys containing copper—can 
accelerate fat deterioration. Refiners 
of high quality hydrogenated fats or 
oils are careful to prevent any con- 
tact with copper during processing. 

To gage the effect of copper on 
fat and on potato chips produced in 
the fat, we ran controlled frying ex- 
periments. Copper, brass, and Monel 
plates were deliberately added to the 
kettles. Results of these tests are 
shown in Table II. 

As shown, both color and free fatty 
acid increase when fat contacts cop- 
per and Monel. In the case of brass, 
fat color darkens at a rapid rate, al- 
though at this stage of frying there is 
no effect on free fatty acid develop 
ment, 


3—Soap, Caustic Residues 


It is good practice to drain and 
wash out frying equipment thoroughly 
at regular intervals. But this clean 
ing operation must also include a 
thorough rinsing, since traces of soap, 
alkali, or other cleansing agents, speed 
fat deterioration. (Table III). 

Fat in Kettle 1, which was washed 
and rinsed properly, showed appreci- 
ably less darkening than that in Ket 
tle 2, which was not rinsed free of 
residual alkali. 


Dr Pepper’s Cans 


Continued from page 54 





Main disadvantage to cans is price. 
This begins with the package itself 
and involves canning and shipping 
costs. Product and production labor 
costs are essentially the same with 
both packages. 

Distribution costs are cut a little, 
due to the fact that the can is a 
one-way package and does not involve 
handling of pickups and time spent 
in refunds. The dealer likes this 
advantage, but mainly he likes both 
packages, which give the consumer 
a choice. With the return bottle, the 
retailer gets the customer back in 
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4—Burnt Food Particles 


In the deep frying process, frag 
ments of breading material and food 
may be left behind. ‘These particles 
become scorched or burnt, and if not 
filtered out can cause off-flavor. 

An example is one plant's recent 
encounter with a flavor deterioration 
that decidedly cut product shelf life. 

Investigation revealed that the tubes 
preheating the fat were being clogged 
with burnt food particles. ‘This car 
bonaccous material not only affected 
flavor of the fat and food, but it also 
was flaking off into the main body 
of the frying fat and peppering the 
food with tiny black specks. 

Remedy here was cleaning of pre 
heating tubes at weekly intervals— 
with a good cleansing agent instead 
of the plain water formerly used. 


5—Inadequate Filtering 


We have always urged that frying 
fats or oils be filtered after each day’s 
or night’s frying. However, it is 
essential to use a good filtering mate 
rial, otherwise the filtering can have 
a detrimental effect on the fat. 

Take, for example, the case of a 
large processor who had trouble with 
rancidity. A thorough check of every 
factor finally indicated that the trouble 
lay in trace metals in the filter earth 
being used. In this instance, traces of 
copper had contaminated the frying 
fat, thus hastening the oxidative re 
action which produced rancidity. 


6—Insufficient Turnover 


During frying, fat is absorbed by 
fried products and thereby removed 
from the kettle. Fresh fat must be 
added to replace that absorbed. Thus, 
there is fat “turnover”, which can be 
defined as the relation between the 


the store again, and this fact is not 
to be overlooked. 

According to President Green, a 
one-way container will eventually ac 
count for 35-40% of all soft drink 
sales. He points out that the beer 
field has experienced such a shift in 
the last 20 yr. 

Optimistically, he adds: “Maybe 
we soft-drink operators will be able to 
get there much faster than that.” 
End (Resume reading on page 5 


r 
}? 
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Waxing Frozen Meats 


Continued from page 51] 





the dipping tank. An open control 
panel on the side of the machine allows 
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amount added over a period of time 
to the total amount in the kettle. 

If turnover is rapid, the amount 
of fat which has to be thrown away is 
minimized. For most efficient opera 
tion, aim is a complete turnover of 
fat in about 10 hr. However, in some 
instances (such as restaurant frying), 
turnover tends to remain low, hence 
frying life is reduced and it is neces 
sary to discard the fat regularly. 

But in commercial frying opera 
tions, production rate can be estab 
lished at sufhcient turnover to insure 
that a usable quantity of fat is mam 
tained in the kettle at all times. Un 
der such conditions, frying becomes 
continuous and no fat is discarded 

A few figures will illustrate this 
point: Say that we have a_ kettle 
of 2,000-Ib. capacity to which 1,000 
lb. of fat is added daily, based on a 
10-hr. frying day. Then turnover pe 
riod is 20 hr., or two frying days. Now 
let us assume that we can do the 
same job with 1,000-b. kettle. W< 
still replace 1,000 Ib. a day—but the 
turnover period is now only 10 hi 

[here are two fundamental prin 
ciples involved in correcting for low 
turnover: (1) Cut the amount of fat 
used to the minimum 
the kettle will 
smaller kettle; (2) increase the amount 
of food put through the kettle. 

In every installation, it is best to 
use the smallest practical quantity of 
fat which will fry the amount of 
food required, But the re should be 
enough fat to keep the temperature 
reasonably constant. With the least 
amount of fat, turnover is rapid and 
a minimum is held at frying heat 


with which 


operate, or use a 


Ihe above article is taken from 
the paper “Technical Aspects of Com 
mercial Frying,” delivered by the au 
thor before the Great Lakes Section 
of the Institute of Food ‘Technologists 


in’ Detroit 


close temperature regulation of the 
wax in the 
Ihe cooling conveyor carries th 
meats to the packing station, where 
they are placed in shipping cartons by 
two women. Cartons then go to 
freezer storage 
The wax is 
similar to that used for coating cheese 
and also cartons for frozen foods and 
milk. It was developed by L. Sonne 
born Sons, Inc., New York City 
Made with a petroleum base, thi 
wax has a high melting point—140 
deg. I, It is transparent enough for 
the customer to read the label through 
it. Further, it will withstand rugged 
supermarket handling. 
End (Resume reading on page ‘ 
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Packets of moisture- and vapor-proof film, 


heat sealed and filled with nitrogen, enable 


direct movement of product to store and 


pantry shelf without old need of refrigera- 


tion... Keeps 6 months 


Improved Packaging 


Extends Life of Dry Yeast 


MPROVEMENTS in __ packaging 
techniques and materials are largely 
responsible for today’s new nation 
wide popularity of active dry yeast 
This product boasts a shelf life of 
about six months at room tempera- 
tures. 

Comparing this with the mere few 
weeks under refrigeration for the 
highly perishable compressed yeast 
cakes, the great advantages to manu 
facturers, distributors, retailers, and 
housewives are manifest. 

Units of active dry yeast are flat 
laminated film packets or envelopes, 
about 3 in. square, containing 74g.* 
This package is compact, light in 
weight, easy to open, and provides 
adequate mechanical protection for 
the contents. It is impervious to wa 
ter vapor and is gas tight. 

Active dry yeast ideally contains 
only about 8% water, and at such 
a level is quite stable. But if exposed 
to humid conditions found in many 
sections of the U. §., it rapidly takes 
up water and starts to lose leavening 
power 

Furthermore, keeping the product 
out of contact with the oxygen pro 
longs its useful life. During World 
War II, active dry yeast supplied to 
the armed forces was vacuum packed 
in Ib But this proved 


metal cans 


* The 7Vog. fill was originated to produce bok- 
ing results equivalent to one of the old-fashioned 
compressed yeast cokes, since many of the recipes 
uted by housewives today were designed for com- 
pressed yeast 
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unsatisfactory with flexible packets, 
because the vacuum caused the sides 
to collapse and press inward on the 
contents. 

Result was adherence of the yeast 
to the inner walls of the packet, thus 
making emptying difficult. This led 
to development of packaging under 
the inert gas, nitrogen, at atmospheric 
pressures. 


The Special Film 


Various types of laminated mate- 
rials may be designed to be impervious 
to water vapor and gas, and to have 
an inner heat-sealing surface. Gener 
ally speaking, a film with at least four 
laminations is needed for this type 
of package. 

An example is a film comprised of: 
(1) An outer surface of aluminum 
foil approximately 0.00035 in. thick, 
attached with a starch adhesive to 
(2) glassine paper, thermoplastically 
attached with a rubber base adhesive 
to (3) another layer of aluminum foil 
the same thickness as (1), attached 
with a rubber base adhesive to (4) 
Pliofilm 

his inner surface makes possible 
heat sealing. For this type of plastic 
will unite with another surface of 
the same material when subjected to 
heat and pressure. 

A number of different machines 
are available for packaging products 
in flat envelopes at speeds of 60 or 
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more per minute. Some use two sep- 
arate webs of packing film, one printed 
with the front design, the other with 
the back. 

Others use a single web with both 
front and back printed side by side. 
With this latter arrangement the web 
is folded at the center as it enters the 
machine, to bring front and back 
into position. 

First operation, as the web of film 
unwinds from the spool and enters 
the machine, is imprinting an expira- 
tion date on each packet. This date 
is ordinarily about six months later 
than the packaging date, in keeping 
with the product’s usual shelf life. 

Since the date fits tightly into the 
space provided for it, the machine 
must be kept in exact adjustment. 
Furthermore, the impact of the stamp 
must be carefully adjusted to make a 
“kiss” impression. Too light a stroke 
means an illegible date, whereas one 
that is too heavy may injure the film 
and cause it to leak. 

Then front and back of package 
are brought into position with the 
Pliofilm sides facing one another. In 
the machine using a single web folded 
down the middle, no adjustment prob- 
lem is involved. With the one that 
uses separate webs, positioning must 
be carefully done to make sure that 
fronts and backs are exactly opposite 
one another. 

Packets are then formed and filled 
in the following manner: 
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1. Bottom and sides are heat sealed, 
forming a sack with an open top. 

2. Charge of yeast is dropped into 
the packet, and at the same time it is 
filled with nitrogen. 

3. Top is heat sealed, and 

4. Packet is sheared from web. 


Pliofilm Heat Sealed 


Sealing is effected instantaneously 
by electrically heated metal dies, hav- 
ing either waffle design or flat surfaces, 
that come together and pinch the 
outer 4 in. of the packet. The dies 
are maintained at approximately 300 
F’, temperature. However, higher or 
lower temperatures may be required, 
depending on exact time of dwell 
with the dies closed, according to the 
speed at which the machine operates. 

Although die temperature is thermo 
statically controlled, it is also regis 
tered on an easily read thermometer 
in full view of the machine operator. 

Because of its granular nature, the 
yeast flows freely by gravity from large 
transparent plastic hoppers above the 
packaging machines. ‘The charge for 
each packet is measured volumetri- 
cally, not by weight. Nevertheless it 
is possible to control the fill at 74g. 
plus or minus 0.2g. 

Only hazard here is that different 
lots of yeast may vary significantly in 
bulk. ‘lo guard against this, fill is 
checked, by means of a sensitive bal 
ance, every time a new lot of yeast 
is started. Volume is easily regulated 
by a manually operated screw that 
lowers the bottom of the 
measuring pocket. 


raises OT 


Gassing the Pack 


The yeast within the packets is sur- 
rounded with nitrogen by a surpris 
ingly simple procedure. Gas is sup 
plied to the packaging machines at 
approximately 10 psi. from high pres 
sure tanks, At each machine is a 
needle valve to regulate the flow of 
gas, along with a portable meter to 
indicate rate of flow—approximately 
35 cu. ft./hr. is used. 

When properly adjusted by the 
responsible supervisor, handles of 
valves are removed to prevent tamper- 
ing by machine operators or other 
unauthorized personnel. 

Nitrogen line terminates at the top 
of a filling spout, through which each 
charge of yeast falls into a packet. End 
of the line is fitted with baffles so 
that turbulence resulting from the 
gas flow will not divert flow of yeast. 

With this simple arrangement, and 
with the pressure and rate of flow ap- 
proximately as indicated, filling spouts, 
yeast stream, and entire field where 
packets are formed and filled are kept 
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saturated with nitrogen. There is 
necessarily some wastage, but this gas 
is nontoxic and odorless, and the cost 
is inconsequential. 

I'wo sateguards help assure correct 
operation ot the nitrogen pack equip 
ment: 

At the cylinders is an alarm set to 
ring a loud bell when the pressure 
drops below 10 psi. This signals the 
supervisor to stop the machines until 
fresh cylinders are put in place. 

Second, there is an automatic 
gen meter in the nitrogen line near 
the machines, It operates on a prin 
ciple related to the paramagnetic 
properties of oxygen. Meter, read 
periodically by the supervisor, informs 
when the nitrogen 1s contaminated 
with oxygen. 

As completed packets are cut from 
the web, they fall onto a belt con 
veyor and are moved to an operator 
who counts them into cardboard dis 
play cartons. ‘These are packed into 
shipping cartons made of 200-lb, test 
regular-slotted corrugated board, ‘To 
facilitate rotation of stocks in war 
houses and stores, both display and 
hand stamped 
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shipping cartons arc 
with expiration dates. 


Control of Quality 


At the packaging line, quality con 
trol is maintained in three ways: 


1. Continuous visual inspection for 


correct positioning of front and back 


sections and correct positioning and 
legibility of expiration dat 

2. Periodic checks of net weight, 
employing a sensitive balance reading 
to tenths of a gram. Here, the label 
does not state net weight (it is less 
than 4 0z., and there is no legal re 
quirement for such a label designa 
However, this weight must 
controlled because the 


tion). 
be prec 1S¢ ly 


PACKAGING FILM comes in two types 
and back printed side by side, and separate webs (not shown) one 


front design, other with back. 
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amount of yeast per packet influences 
the results the housewife obtains. 

3. Periodic tests of sealing efhciency 
and soundness of the film by means of 
a simple leaker test. A water-filled 
desiccator jar is connected to a va 
uum pump. Packets to be tested are 
held below the the 
by attaching them to the desiccator 
plate with rubber bands. ‘The jar is 
closed and a vacuum is drawn, Leaks 
in packets, whether at the seams or 
it defects in the packaging 
up as streams of bubbl 

In the plant laborator clab 
orate tests naducted \n 
essential check is for presence of ox\ 

lurn 


surtace of water 


film, show 


TIOTC 
may be c 
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FILLERS, similar to this Stoke 
machine, form packet 
film, add 7'eez 


and nitrogen, crimp and heat-seal all 


wrap 


from printed 


laminated dry yeast 


four edges at speeds of 60+ per min 


Stokes & Smith photo. 


A single web (above) with both front 


printed with 





SIGNIFICANT FINDINGS came out of dynamic AACC talks—42 in all 


that drew “full houses” 


of cereal scientists. 


Cereal Chemists 
Tackle Salient Topics 


Pointed talks detail new nuclear moisture check... @ Chances 


of milling more wheat from grains. . 


. @ Testing for extraneous 


matter... @ Freezing bread... @ Effect of two new chemicals on 


dough mixing... 


«| Varied results on prepared cake mixes... 


«| And performance of Britain’s advanced flour-color grader 


FE STAFF 


Nuclear-physics potentials, higher 
milling yields, and frozen breads were 
highlight subjects at the recent 40th 
innual meeting of the American Assn. 
of Cereal Chemists in St. Louis 

cardinal talks before the 
of nearly 500 scientists con 
a long-sought test for rodent 


l’urther 
sudience 
cerned 
urme im grains, needed res irch on 
testing grains for insects, and the in 
fluence of two separate chemicals— 
water-soluble pentosans and calcium 
teary] 2-lactylate—on dough-mixing 
me Anothes topic: ¢ ake mixes 


Nuclear Magnetic Resonance 
A method of determining cereal 
product moisture in less than 1 min. 
instead of the 1-5 hr. of routine 
methods—was reported by John P 
O'Meara, Southwest Research Insti 
tute, San Antonio 


It is based on magnetic properties 
of hydrogen atoms in water. Under 
certain conditions, these atoms ab 
sorb radiofrequency energy, and the 
gage of the amount in a sample gives 
its water content. 

Great need for a key moisture gage 
of wet-weight-basis products led to the 
current effort to develop equipment 
suitable for rapid and accurate checks 
on such products as starch, starch de 
rivatives, and other byproducts of the 
corn wet-milling field. 

In practice, the test sample is sealed 
in a nonmetallic container, which is 
inserted in a coil mounted between 
poles of a large magnet. An oscillator 
then supplies a radio-type signal which 
is absorbed by the sample, then de- 
tected and recorded. 

In measurements by this NMR 
(Nuclear Magnetic Resonance) appara- 
tus, the sample does not come in 
direct contact with the detecting por- 
tion of the instrument, and so the 
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checks can be made repeatedly on 
sealed samples. 

The method has been applied to 
commercial starches and starch deriva- 
tives (3 to 20% water content) and to 
starch suspensions. It distinguishes 
between “free” and “bound” water, 
therefore checks water-sorption prop- 
erties of hygroscopic solids. 

Two of the meters already have 
been delivered to wet corn millers for 
routine analytical use. 

Meanwhile, there is plenty of evi- 
dence that this technique can be far 
more than just an analytical tool. 

The Institute has investigated the 
idea of using the resulting signal for 
automatically controlling dryers and 
blenders. 

On a commercial level, such nuclear 
resonance instrumentation might be 
employed for continuous classifying of 
grain on a moisture basis, also to in- 
spect packaged dehydrated foods. 

And it has potentials for checking 
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on interaction of solids and liquids, 
such as in mixing of foods, preparation 
of doughs, and changes in foods dur- 
ing freezing and storing. 

As for disadvantages, Mr. O’Meara 
pointed out that cost of the equip- 
ment is high and further that units are 
not openly available at this time. In 
addition, the instrument requires 
skilled electronic technicians. 

The method, in its present form, is 
not applicable to materials with vari- 
able fat contents. 


Greater Milling Yield 


More flour from each wheat kernel 
may be one long-range result of work 
ae carried out by E. F. Seeborg, 
Washington Wheat Quality Labora- 
tory, Pullman. 

Millers recover only 70 to 75% of 
the flour-forming endosperm that 
makes up 85% of each wheat kernel. 
The wheat kernel simply does not 
permit milling out more. 

Mr. Seeborg explained that cell 
wall thickness and amount of pen 
tosans affect the quantity of flour a 
miller gets from a variety of wheat. 
Thicker walls make it more difficult 
to recover the endosperm, with the 
toughest cell walls found near the 
crease in the kernel. ‘Too, this area 
has the most pentosans, which also 
make the wheat tougher. 

Biologists should, he said, be able 
to breed wheats specifically for milling 
quality, using varieties that mill well. 

It is easy for them to breed into 
wheats the usual characteristics they 
can see—straw height and _ strength, 
hardiness, resistance to insects and dis- 
ease, etc. 

Milling quality, however, is the big 
question mark until there is enough 
seed available for a milling and baking 
test. 


This takes close to five years of 
growing a variety and, meanwhile, 
thousands of sister selections must be 
discarded. So there is a lot of selec- 
tion for these other characteristics long 
before anyone can test milling and 
baking quality. 

To lick this time lag, chemists and 
engineers have worked together at 
Washington State College to perfect 
a micro-mill that indicates the milling 
quality of a wheat from about a 
thimbleful (5g.) of wheat. That’s less 
wheat than comes from one plant. 

This allows agronomists to check 
milling quality of pew wheat crosses 
as they check them for other desirable 
traits. Varieties that don’t mill well 
can be thrown out at that point in- 
stead of four years later, as before. 

This milling process leaves only 2 
to 3g. of a flour. However, USDA 
chemists are working on a micro-test 
for indicating how the flour from a 
wheat will bake, using that tiny 
amount. 

Potential 10 to 15% additional 
flour yield is quite a challenge, Mr. 
Seeborg concluded. 


Easy Rat-Urine Test 


A new simple technique for detect- 
ing wheat contaminated with rodent 
urine was announced by W. F’, Geddes 
of the University of Minnesota. It is 
based on a color reaction between 
ammonia and Nessler’s reagent, with 
the ammonia released from urea in 
rodent urine by action of buffered 
urease. 

‘Test is carried out by treating in 
dividual wheat kernels with a drop of 
2% urease and, 10 min. later, with a 
drop of Nessler’s reagent. Resulting 
color—yellow to orange—is compared 
with a similarly treated uncontami 
nated kernel. 


Che sensitive method detects wheat 
kernels in contact with rat urine di 
luted with 50 parts of water. lest 
can be made in the field as well as in 
the laboratory. 


Pentosans Vary Mixing 


P. J. Mattern, Department of Bio- 
chemistry & Nutrition, University of 
Nebraska, reported discovery of a 
factor in flour—a water-soluble pento- 
san—that affects dough-mixing time. 

Amount of mixing of a flour to give 
best bread is largely determined by 
wheat variety. At extreme are 
those wheats milling into undesirabl 
flours with a mixing require 
ment, making the flour sensitive to 
under- or over-mixing. At the other 
are those giving flours requiring long 
mixing, thus slowing down bakeshop 


one 


short 


operations 

Mixing time of a short-time-mixing 
flour can be extended ten times or lon- 
ger by extracting the pentosan fraction. 
This soluble fraction may be added 
back to the flour to produce any de- 
sired mixing time. 

Work is now under 
these experiments into practical chan 


way to turn 


nels 


Better Frozen Breads 


Contrary to popular belief, keeping 
properties of white bread that is frozen 
and then defrosted are slightly superior 
to those of fresh, according to J. W. 
Pence, Western Utilization Research 
Branch, USDA, Albany, Calif. 

Crumbliness took 
place more slowly in the frozen-and 
defrosted than in fresh bread, although 
freezing and thawing made the bread 
somewhat firmer at the start of keep 
ing quality comparisons 

With proper commercial freezing, 


and = firmness 
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OPERATION of Britain’s Kent-Jones & Martin Flour Color Grader 


is disclosed in this schematic. D. W 


Kent Jones 


well-known English chemist, told how use of this instrument has superseded the ash test in his country 
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bread need carry no shelf-life penalty. 
A primary objective in freezing 
bread commercially is to arrest staling, 
including rapid development of crum 
bliness crumb. 
lreezing and defrosting increase these 
traits—the extent depending upon the 
peed the frozen and de 
frosted 
Therefor 
practical value of this freezing requires 
knowledge of how fast unfrozen bread 
firm under conventional 
lor best results, bread 
hould be frozen rapidly—as soon after 


and firmness in the 


bread is 


critical evaluation of the 


become 


hy indling 


baking d po ible 
Freshly 

xample, froze 
{j deg J 


baked, wrapped bread, for 
in about 14 hr. in a 
freezer. It completely 
defrosted in 4 to 5 hr. at room tem 
(about 74 F.). The bread 
increased in firmness about the same 
mount as fresh bread held 24 hr 
it 74 l, But after the second day of 
defrosting, the originally frozen bread 
was still as fresh as the 2-day old fresh 
baked bread, as judged by firmness 
ind crumblines: 

hereafter, originally frozen bread 
remained slightly fresher than the 
fresh loaf during six days’ 

Advantage of freezing bread 
permit it to be stored for days 
weel 


perature 


storage 

is to 
or even 
before defrosting 


Checking Kernel Infestation 


Regarding the X-ray technique of 
directly viewing contents of each in- 
dividual grain kernel for internal in- 
festation, R. S. Roe, Associate Com- 
missioner of Food & Drugs, Depart- 
ment of Health, Education and Wel- 


BETWEEN MEETINGS, chemists “browsed” 
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fare, expressed disappointment that 
there has not been more headway. 

This method, he said, may prove to 
be the most accurate. 

It is true, he continued, that for 
ome operations, initial outlay for 
equipment is high, trained personnel 
to run the test not available, and 
clapsed time required for a determina 
tion too long 

Nevertheless, it would seem to offer 
great possibility for use by mills hav 
ing contro] laboratories, also for Fed 
and State grain-grading labora 

and for consulting firms 


eral 
tori ; 


Meat vs. Vegetable Shortenings 


No differences found in 
stability or baking performance of 
prepared cake and biscuit mixes with 
vegetable oil and certain meat fat 
shortenings over a 10-week test-study 
period, according to G. T. Carlin, 
Swift & Co., Chicago. 

A second study was made to com 
pare the stability of monoglycerides 
used in both shortenings. Different 
mixtures with each type of fat were 
made with flour at three moisture 
levels, giving a total of six batches 
Portions of each batch were stored at 
45, 100, and 145 deg. F. Samples 
analyzed for fat breakdown over the 
10-weeks no differences be 
tween mixes prepared with animal and 
vegetable fats 

Tolerance to over- and under-mixing 
can be increased by adding calcium 
stearyl-2 lactylate to doughs contain- 
ing 3 to 8.5% nonfat milk solids of 
good baking quality, reported W. G. 
Bechtel, American Institute of Baking. 


were 


revealed 


exhibits, eyed new test devices. 
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Good quality bread was obtained when 
the dough was mixed 2.7 times the 
optimum mixing time. 

[his compound produced a sur- 
prisingly good loaf of bread with 8.5% 
nonfat milk solids of poor baking 
quality when were given 
optimum mixing. 

ests on the influence of various 
ingredients on deterioration of white 
cake mixes stored at different moisture 
contents were discussed by L. S. 
Cuendet, University of Minnesota. 

In general, mixes stored without 
baking powder were superior. Short 
ening rapidly deteriorated cake-baking 
quality whether or not baking powder 
was included. Low percentages of 
fatty acids from flour or shortening 
significantly enhanced rate of de- 
terioration. 

After severals weeks, the mix had a 
slight yellow-brown color that was not 
evident in those mixes made without 
milk powder. De-sugared egg white 
powder did not influence deteriora- 
tion 


W.! 


doughs 


Schroeder, The Humko Co., 


Memphis, pointed out that deteriora 
tion of cake mixes is caused by inter 
action of intimately dispersed ingredi 
ents. As a result, certain changes must 
be made in the composition of the 


emulsifying shortening. 

It is now possible to formulate 
special shortenings essentially inert to 
chemical action in such mixes. Signifi- 
cant in this respect is the iodine value 
of free fatty acids in the monoglycer- 
ide component of the shortening. 

Fading of the brown color in stored 
cookies is closely related to humidity, 
temperature, and gaseous atmosphere, 
according to J. A. Johnson, Kansas 
State College, Manhattan. 

Dextrose-containing cookies lost 
color darkness after 42 days at high 
humidity, while color changes in su- 
crose cookies were slight 

Decrease in color darkness was great- 
est when the humidity of CO,-stored 
dextrose cookies was increased from 
10 to 34%. There was less decrease 
in darkness when cookies were stored 
in oxygen and nitrogen. 

Storage of dextrose cookies at 25 
and 38 deg. C. (34% R.H.) resulted 
in color loss. At 70 deg. C., an initial 
color loss was followed by darkening 

Adding 5% dextrose to sugar 
cookies browned them markedly, and 
these cookies were more stable against 
oxidative rancidity than those void of 
browning. 


Easy Fat Test 


According to D. C. Meek, Pillsbury 
Mills, Inc., Springfield, Il., techniques 
have been developed to expand use of 
the Halowax solvent (monochloro- 

(Turr to page 177) 
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. and when he didn’t make out any sort of defense, we fired him.” 


Ole Sage Episode 


CASE OF THE MISSING TOOLS 


A sly “lifter’’ among your employees? . . . 
These angles and aspects will help resolve 


the touchy problems posed 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Ole Sage was checking over some training-program 
notes when Plant Superintendent Ed Strong came in and 
dropped rather disconsolately into a chair. 

“Seems to me,” Ed opened as Ole looked up, “that we 
have let too many grievances reach the arbitration stage. 
He stoked his pipe, then continued: “That’s my conclusion 
after noting how many times Zenith Canning Co. gets 
the short end of the stick in these decisions.” 

Ole merely nodded, and Ed went on: “There are some 
cases, on the other hand, that I don’t think we can afford 
to back down on, no matter what happens.” 

“Well, spell it out for me,” suggested Ole 
particularly is eating you? Maybe I can help.” 

“It’s about Clyde Klepto,” said Ed. “We suspected for 
some time that he’d been filching tools and other things. 
Yet we couldn’t do anything about it because we lacked 
hard and fast proof. 

“But then more and more things were missed from his 
department. And though no one actually ever caught 
Clyde in the act, we finally clearly established that no 
outsiders have had access, and also that the shoe simply 
couldn’t fit any other employee. 

“So we confronted Clyde—drew the picture for him. 
And when he didn’t make out any sort of defense, we 
fired ‘him.” 

“But then the union immediately filed a grievance,” 
volunteered Ole. 


“What 
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“Wouldn’t you know it,” answered Ed. “Of 
when we negotiated our contract, they went along with 
us about the necessity of maintaining discipline and dis 
charging employees for cause, especially for dishonesty 
But when you come right down to a specific case, they 
battle every last angle and point 

“Maybe they figure it’s easier to let the question ride 
into arbitration than to hassle out the status of their mem 
ber in the union hall. Anyhow, the union president says 
that unless we actually get Clyde Klepto indicted and con 
victed of the theft they won't accept his discharge.” 

Ole lighted his briar, then commented: “I agree with 
you that this is one case you shouldn't yield on. So I 
don’t see that you have any choice but to go to arbitration, 
since I’m sure you don’t want to prosecute.” 

“No, we don’t want to prosecute. There’s the rub,” 
complained Ed. “While our evidence is strong, I still 
have to admit it’s circumstantial. So I doubt if it would 
stand up in court 

“Furthermore, I don’t have to tell you that trying to 
send a man to jail for pilfering company tools wouldn't 
be too good for the company public-relations-wise. I 
would rather handle this thing privately.” 


course, 





Meet Ole Sage... 


Up the hard way came Ole, our prinel- 
pal character in this special series of 
“eases” fictionized to pinpoint boss- 
worker problems in the 1955 food plant. 

Ole began as a laborer, proved him- 
seif “used his 
head” —thus of both 
later rose to 


“a good worker” who 
the 
workers and bosses. He 
foreman, then superintendent. And finally he was man- 
agement’s choice as “a natural” to head Industrial Rela- 
tions, a job he carried out with unusual success until 
his retirement. 
—Actually, his was a very short retirement. 
his old company, and others, too, quickly were calling on 
him for counsel—as related in these episodes.—The Editors 


won respect 


Because 
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These high-speed five-roll refiners are powered by rugged 60 H.P. Century 
Motors... Performance-Rated to stand up under punishing loads. 


Protect your production... 


WITH THE DEPENDABLE POWER OF 


erformance-ated MOTORS 


Modern production machines are designed for new speed and 
efficiency. But to deliver their finest performance, they require 
precisely the right type and size of motor... Performance- 
Rated Century Motors! 

Performance-Rating is the simple process of selecting motors 
with the correct size, speed, frame, mounting and torque char- 
acteristics to fit your machine requirements. It’s easy. From 
Century’s unusually wide selection, you can choose motors from 
1, to 400 H.P., A.C. or D.C., single phase or polyphase, drip 
proof, dust proof or explosion proof frames (plus optional 
corrosion-resistant features, constant speed, multi-speed, vary- 
ing speed or geared speeds). 

For full information, call the Century District Sales Office or 
Authorized Distributor nearest you. 








Century 


ctormence- oted  ai 2 | URY ELECTRIC ‘COMPANY 


Motors 
1/8 to 400 H.P. 


1806 Pine Street + St. Louis 3, Missouri * Offices and Stock Points in Principal Cities 
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Ole nodded, and Strong went on: “I'd hate to make 
things overly tough for Klepto in the future. Maybe 
medicos can help him. Nevertheless, I feel Zenith has to 
let him go. What I’m afraid of is that an arbitrator might 
require the same kind of evidence as a court. Where would 
that leave us?” 

“Well,” said Ole, “I don’t think you ought to assume 
that an arbitrator will reinstate him just because a court 
might not have enough evidence to put him in jail. Let 
the grievance go to arbitration and see what happens.” 


“On the Button” 


Superintendent Strong took Ole’s advice 
case to arbitration. 

Then, some weeks later, he 
with the settlement papers. 

“Got to admit it,” he said. “You hit this Klepto case 
on the button with your slant on how arbitrators might 
be expected to view the angles on evidence of theft.” 

Ole picked up the papers and read: 

“In deciding this issue, the arbitrator accepts as funda 
mentally sound the company’s position that there is a 
difference between finding a man criminally guilty of 
stealing in a court of law and, on the other hand, having 
enough evidence to convince a responsible person, acting 
reasonably as a representative of the company, that a 
given employee has committed an act constituting just 


carried the 


was back in Ole’s office 


cause for discipline. 

Before disciplining under the agreement is warranted, 
there must be substantial ground for believing that the 
offense has been committed. However, this ‘substantial 
ground’ may fall short of constituting proof adequate for 
conviction in a court of law, where our rights as citizens 
are protected by a rightfully stringent set of rules of evi 
dence and other protections for the individual 


“An individual’s right to continue to be employed by 
a given company is not coexistent with his rights as a 
citizen. 

“It is correct to believe that the 
employee's honesty is judged by his employer for purposes 
f disciplinary action well may be somewhat different from 
the standards whereby his criminal guilt or innocence a 
an alleged thief would be judged in a court of law 

“It is the judgment of the arbitrator that the evidence 
offered, although of a circumstantial nature, definitels 
points to the conclusion that the iggrieved employee was 
guilty of the theft involved in this case 
In the arbitrator's opinion this was sufficient grounds for 
the company right of discharge 
agreement.” 

Ole Sage put down the award with a sigh Well, we 
‘But let’s not be too complacent 


standards whereby an 


specihe ict of 


to exercise ifs under the 


won that case,” he said 
about it 

“From now on, let’s try to save company money and 
personnel by better control of equipment. If there is less 
temptation around the plant, we may be able to avoid 
messy situations like this in the future 

Editor's Note: The settlement quoted in this episode 
was taken from an actual case weighed under rules of the 
American Arbitration Assn., with Prof, W. N. Loucks, of 
the University of Pennsylvania Law School, as arbitrator 
Fictional names have been used here for the company and 
worker involved 

Particularly, readers should not infer that other arbitra 
tors would reach the same decisions in cases apparently 
similar to those recounted in these episodes, since circum 
stances differ widely, thus altering the factors 

Rather than being based on precedent, decisions derive 
from specific case history, contract points, and pertinent 
evidence. 





From Ole's Notebook 


OBSERVATIONS 


Product Picketing Illegal 


Some unions think that a good way 
to put pressure on a struck employer 
is to enlist the aid of the public. ‘They 
may, for example, set up picket lines 
at retail stores, urging customers not 
to buy the company’s product 

If your firm is hit by such tactics, 
you may have grounds for complaining 
to the National Labor Relations 
Board. Picketing aimed at consumers 
is illegal, the Board says, if employees 
of companies not involved in the dis- 
pute refuse to cross the picket lines 

Here’s how one union got in 
trouble: In the course of a dispute 
with a soft-drink bottling company, it 
picketed retail stores with signs asking 
“friends” not to buy the drink. The 
union told the strikers this was an 
appeal to the public and wasn’t to be 
used to stop deliveries to the stores. 

Nevertheless, the men picketed en- 
trances used in common by employees, 
delivery men, and the public. And at 
least once this prevented a driver from 
making a delivery. Also, other deliv- 
delayed until drivers 


eries were 
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checked with their employer or the 
union 

8 The union’s explanation didn’t hold 
water, according to the NLRB, which 
called it a move intended to sever the 
business relationship between the 
soft-drink company and its customers 
and between those customers and their 
suppliers. 

Also, since neither the retail stores 
nor their suppliers were parties to the 
union’s dispute with the drink firm, 
the picketing was held to be an illegal 
secondary boycott. 


Picnics and Their Costs 


Few employee-relations events in 
more thought, planning, and 
than the annual company 


volve 
exertion 
picnic. 

Last spring, Associated Industries 
of Cleveland asked a cross-section of 
companies in the (considered 
generally representative of U. S. in 
dustry as a whole) for details on such 
annual outings 

[his that July is 
the month and Saturday the day of 
the week most frequently selected. 
And private groves are the top choice 


area 


check showed 


1955 


of site, though a surprising number 
of these affairs have come to be held 
in amusement parks 

Programs range from a modest num 
ber of contests for employees’ chil 
dren to elaborate affairs with games 
an contests for all, prize drawings for 
such items as television sets, deep 
and dancing to 
evel 


freeze cabinets, et 
a well-known orchestra in the 
ing 

In about half the 
bring their own food 
furnish both 


CASCS employe 
But a majority 
of compani oft drink 
ind beer 

No small matter is the que 
cost Here are the 
Average cost per employee for all com 
panies is $2.43 
ran $1.40 (larger-personnel company) 
$20.08 


tion of 
survey figure 

Lowest per employee 
highest was (smaller 
nel). In 
union share the cost 

@ Respondents generally agreed that 
the picnic provides an excellent oppor 
tunity for management and labor to 
get together on a family basis. Good 
fellowship, morale building, better 
identification with the company, and 
better understanding, are among the 
major benefits. (Turn page) 


pe mon 


some cases, company and 
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Equally apparent is the fact that 
that manage 
ments like to do for their employee $, 
and that beneath the great informality 
which is the trademark of these af 
fairs lies a sincere mutual regard 


it omething many 


CLIPPINGS & 
COMMENTS 


Bulletin Board Hints 


As an employee communication dé 
vice, the company bulletin board has 
a distinct job to do 

The bulletin board is needed to fill 
the time between editions of the com 
pany publication, as well as 
various special types 


to carry 
of promotional 
information 


8 Any item that has been posted more 


than one week has about as much 
interest value as last month’s news- 
paper. To maintain effectiveness, 
bulletin-board copy should be changed 
completely twice weekly, or at least 
some bulletins ought to be added in 
the middle of the week, with the com- 
plete change at the week-end. 

To make sure bulletins are posted 
regularly and taken down at expira 


tion time, code cach one. In addition 
to the posting date and the scheduled 
date for removal, each bulletin may 


carry a coded Jjetter to contro] un- 




















iuthorized postings not originated by 
designated sources. 

Bulletins should be kept short, 
since they're read by people standing 
and must be understood 
in a minimum of time. 

Splashes of color, change of produc 
tion method, and variety of type size 
and design create renewed interest, as 
do photos and other illustrations. 


OI passing 


Copy should be as personal and in- 
formative as possible. It should always 
support the principle that the entire 
company is made up of ordinary 
people, not of opposed groups, classes, 
or categories. 

For this reason, every bulletin 
should be signed by an individual, 
never signatured “Ihe Management,” 
“The Company,” or “The Personnel 
Department.” 

lor the same reason, no bulletin 
should ever be addressed ‘‘to the work- 
ers” or “to the employees” Personnel 
News Notes, Owen-Illinois Glass Co., 
Toledo, Ohio 


Inc., 


Achievement vs. Reward 


Attainment of a goal provides more 
satisfaction than any reward. And 
importance of goals is that they give 
people something to work for. 

Reason for making goals specific is 
that progress toward them should be 
measurable. ‘They should be attain- 
able so that there can be recognition 
of achievement. 

Accomplishment is its own greatest 
reward.—Human Relations in Small 
Industry, McGraw-Hill Book Co., Inc. 





New Drying Techniques 


Continued from page 6] 





At a controlled solution density, mois 
ture removal is proportional to solu 
tion temperature, So all that is neces 
sary to supply air of desired dryness 
is to keep density and temperature 
of this solution constant 

Solution density is constantly main 
tained by valve in 
As the solu 
up moisture from incom 
becomes dense and 


steam 
the regenerator-coil line. 
tion picks 


cycling a 


ing air, it less 
increases in volume 
Correspondingly, 


raises) an 


the float valve 
integral float switch that 
starts regeneration of the solution by 
opening a steam valve. And after the 
solution has been regenerated to proper 
density, the float switch opens and 
shuts off the steam valve 


How Washers Operate 


During the high humidity in sum- 
mertime, outside air at about 95 F. 
dry bulb and as high as 120 gr. pei 
lb. first passes through a filter (see 
diagram) 

Next, 


Cut h of 


filtered air is introduced to 
four washer sections of the 
dehumidification unit operating in 
parallel. Part of the filtered air goes 
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through both of the regenerators. 

In each washer, air flows counter- 
current to a flood of moisture-absorb 
ing lithium chloride solution. Simul- 
taneously, both air and solution pass 
over coils through which cooling water 
is pumped. 

Now cooled to 82 F. (D.B.) and 
dehumidified to 30 gr. per Ib., air 
from the washers is forced through a 
series of Berl Saddle eliminators that 
remove any trace of lithium chloride. 


Solution Regenerated 


As the absorbing solution becomes 
saturated with moisture, a_ small 
amount is intermittently pumped into 
the generator section of the dehumid- 
ifying unit. In each section solution 
is sprayed over steam coils. Extracted 
moisture a scavenging air 
stream that exhausts it to the outside. 
Restored to original concentration 
the solution is returned to washers 
for further dehumidification of air. 

The winter drying cycle does not 
require use of dehumidification equip- 
ment. Outside air at 0 to 30 F. (D.B.) 
ind about 45 gr. per Ib. passes 
through filters and heating coils that 
bring the dry bulb temperature to 
80 F. ‘Then fans introduce the warm, 
dry air to the dryer 

Briefly, here is how the contrasting, 


goes to 
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larger batch drying is carried out: 
Clarified gelatin solution is pumped 
from triple effect evaporators through 
water-cooled tubular-type heat  ex- 
changers. Cooled to 90-100 F., the 
gelatin solution is uniformly spread 
with a U-type discharge pipe onto 
endless belts traveling through am- 
monia-refrigerated cooling tunnels. 

As gelatin emerges from each tun- 
nel, it is congealed into a firm jelly- 
like sheet. Four circular knives, turn- 
ing on a horizontal shaft, now slit 
each sheet into five strips. An opera- 
tor then manually cuts these to 
lengths that drop onto drying nets 
traveling on a conveyor belt below. 
Nets are made of stainless alloy wire 
(of a very coarse mesh) attached to 
wooden frames. 

Holding about 20 lb. of wet gelatin, 
nets are loaded in batches of 25 on 
dollies, which are pushed into forced- 
air (80-115 F.) tunnel dryers. With 
this batch method, using circulating, 
filtered air, drying takes about 24 hr. 

about six times longer than the new 
method. 

After removal from dryers, the long 
strips of dried gelatin are fed to break- 
ing machines, and from here, the 
product goes to grinders, screens, 
blender-type mixers, and into the 
final packages. 

End (Resume reading on page 62) 
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ATLAS avnounces 


a new line of HIGH MONO food emulsifiers 


with optimum balance 





Here’s a new dimension in food emulsifiers. 
Optimum Balance. . . the combination of mono- 
and diglycerides that assures exceptional per- 
formance and economy. 


High Mono Armu.® and Aryos® emulsi- 
fiers offer high mono content plus “‘diglyceride 
bonus.’”’ The high mono content provides more 
efficient emulsification when combined with 
the optimum balance of diglycerides. In addi- 
tion, the diglycerides assure complete dis- 
persion. 


Manufactured in new Atlas plants, these food 
emulsifiers offer you new standards of color, 
taste, and odor. They are manufactured under 
strict quality control to assure rigid uni- 
formity. They are available in plastic, flaked 
or bead form. 


The new Atlas high mono food emulsifiers are 
gaining rapid acceptance in bread, baked 
goods, ice cream, shortening and numerous 
other food products. For information write or 
call Atlas today. 
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This large lathe was formerly driven by a 
fiat belt which slipped on heavy cuts, 
Stalled and broke tool bits. Savings on 
broken tool bits alone offset the cost of 
the drive the first year-—-and production 
was increased 25% after the V-belt drive 


was installed 











Hundreds of plants that keep 
track of V-belt drive costs know 
this: Gates Vulco Ropes .. . the 

V-belts with concave sides...wear much longer and 
cost less per year of service. 


Here is the interesting reason why: 


When a Gates V-belt bends 
around the sheave, the precisely- 
engineered concave sides (Fig. 1) 
fill out and become straight. Thus 
the sides of the belt make full, uniform contact 
with the pulley (Fig 1-A). 

Naturally, uniform contact distributes the 
wear evenly. And even wear means longer wear. 




















concave sides 
lengthen V-belt life 
~«- CUT costs 


costs; it also saves the cost of down-time... 
keeps equipment producing. 


Simple test proves value 
of concave sides 
Take a straight - sided V-belt (Fig. 2) 

and bend it. Feel the sidewalls of the belt 

bulge out as the belt bends. You see im- 
mediately that the bulging sides prevent uniform 
contact with the pulley (Fig. 2-A). Uneven con- 
tact causes faster wear...increases your drive re- 
placement costs. 

Let the cost-saving longer life of Gates Vulco 
Ropes contribute to your profits. Specify Gates 
Vulco Ropes—the V-belts with concave sides (U.S. 
Patent 1813698). The Gates Rubber Co., Denver, 


Longer wear saves not only on replacement Colorado—World’s Largest Maker of V-belts. 


Gates Engineering Offices and Distributor Stocks are located 


in all industrial centers of the United States and Canade, and 
in 70 other countries throughout the world, 


a, 


GATES "‘" DRIVES 
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CONTROL ROOM DISPATCHER 
makes up truck orders by pushing 
buttons, as action diagram (on wall) 
lights up to indicate switch and con 
Note pneumatic 
delivers invoice 


conditions 
(right) that 
copies from office 


veyor 
tube 


Labor and time saved as re- 


mote-control switches and 


photo-eye counters robotize 
in-and-out movements of 


trains of empties and fulls 


GEORGE E. WILLIAMSON 


McGraw-Hill World News 


Railroad-style conveyor control has 
cut manual handling and upped case 
movement to a 50/min.-clip at Tu 
borg Breweries, Copenhagen, Den- 
mark, 

Further, only two men are needed 
to operate the complex electronic 
panels that key this new system (built 
by Alvey Ferguson, Cincinnati, Ohio). 

One man, seated in a receiving 
booth, shunts incoming empty glass 
to soakers or side-track storage. ‘The 
second man, at a shipping control 
panel (photo), moves full cases to 
trucks by remote-control 
switches that power driven 
rollers 

Ihe network operates this way: 
mpties move from outer docks by 
slow, then fast, roller conveyors to 
tracks. Here, they 
switch to five roller units that feed 
individual soakers. A feature of the 
accumulation area is a buffer storage 
and 


means of 
activates 


accumulation 


where can be removed 
stacked to compensate for variations in 
empty-bottle return volume. 

There are track-side photoelectric 
cells that serve to indicate on control 
panel whether soaker lines are full or 
open. Thus operator knows which 
soakers need glass, and so he can di 


Cases 
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rect cases to the proper track by re 
mote control switches. 

He takes his eyes off the control 
panel only to watch the “trains’’, as 
they pass his window. By manipulat 
ing switches he can thus separate soft 
drink and beer cases. 

On the city delivery end, outbound 
beer and soft drinks are sped on their 
way by a similar system: Beer leaves 
casing station and descends, by roller 
conveyor through a switch point to 
warehouse storage or accumulation 
tracks. An even production rate has 
made automatic operation possible at 
this division point. 

At the accumulation area, buffer 
storage is set up for the different 
types of beer to adjust for slack ship 
ping hours. Also, this section holds a 
supply of various soft drinks bottled in 
another plant 

Four roller 
with the most-sold 
items. A fifth track 
popular varieties, which are placed on 
track when called for. 

Ihe five tracks lead to a switch yard, 
located outside control room window 

cach track 
control room 


tracks are kept filled 
beer and drink 
is used for less 


actuate 
counters in the Count 
ers can be preset to give any desired 
;, and they operate stop 
controls on the tracks when 
number has been delivered 


Photo-eyes on 


number of cas 


prope I 
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* 
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Oe he ws we os 
2 . 2 


‘s 
‘s 
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RR-Type Traffic System 
Speeds Case-Goods Handling 


& 


lo minimize unload-load time, 
truck driver hands his order in at the 
gate as he enters plant. ‘Then, while 
he is unloading his empty glass, order 
is shot to main office by pneumati 
tube, processed, and a copy blown to 
the control booth 

As trucker 


toward the loading area, he stops at the 
gate and picks up his invoice and dock 


moves around building 


ing assignment. 

Meanwhile, control room operator 
checks indicator panel to make sure 
assigned track is clear of cases, then 
opens all switches to the track. If 
there are odd-lot on the 
he calls buffer area by intercom and 
isks for the goods to be placed on th 
fifth track 

l'rack-control dials are 
items on the 
starter button 
Conveyors turn, whereupon cas 


tracks to 


items orde 


set for 


MiVOice 


then 
the number of 
ind operator press¢ 
peed from accumulator 
truck-dock track at 50 a minute 

Since this latter track holds a full 
truck load, operator is free to dispatch 
inother order as soon as the last case 
has cleared the “points” 

In truth, the truck driver 
keep pace with this fast rate of deli 
ery Accordingly, a button has been 
provided it the end of his track to 
permit him to stop and start the doch 
conveyor at will 


cannot 
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PACKAGING COSTS REDUCED 
WAREHOUSE SPACE SAVED’ 


/) 
iN 


GENERAL OFFICE: 600 Morgan Street 


Keokuk, lowa 


The Vaughan & Bushnell Mfg. Co. of 
Bushnell, Illinois manufactures me- 
chanics hand tools. For more than 85 
years they have been making these 
tools of the finest quality steel avail- 
able. Today, Vaughan hammers are 
known the world over as “the best you 
can get.” 


Vaughan & Bushnell insists on quality 
in packaging, too. And for the past 5 


years the Company has worked closely 
with Hoerner Packaging Engineers to 
give its products maximum protection 
in shipment at minimum cost. The 
result has been a savings in packaging 
materials costs through efficient pack- 
age design. And, warehouse space has 
been saved through pin-point delivery 
of boxes dove-tailed with production 
requirements. 


* The Hoerner Pockaging Engineer responsible: Franklin Calhoun 


HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


7p If your company packages things, whatever they are, why not 
ask us to have a Hoerner Packaging Engineer come in and 

make an objective study of your packaging operations. It won’t 

cost you a cent or obligate you in any way. It can mean an 

increased margin of profit through savings in labor and ma- 

terial costs, prevention of shipping losses. Just write to one of 


the Hoerner plants listed below. 


SALES OFFICES: 209 S. LaSalle St., Chicago 4 





Okl h 


50 E. 42nd St., New York 17 
328 Park Avenue, Urbana, Ohio 


BOXES, INC. 


PLANTS—Keokuk, Des Moines and Ottumwa, lowa; Sand Springs, 
3 Mi polis, Minnesota; Fort Worth, Texas; Sioux Falls, 














poo” 





South Dakota; Fort Smith and Little Rock, Arkansas; Mexico City, Mexico 


Packaging Engineers Designers and manufacturers of corrugated boxes. 


For more information, use coupon on last page. 
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Food Engineering,’ Washington, D. C. 


WHITHER FDA? 


Recommendations 
By Citizens Committee 


s 


A” RONG PLEA for increased funds for FDA has been 
made by The Food & Drug Administration Citizens’ 
Advisory Committee, which surveyed the agency’s opera 
tions to see how well it was carrying out its responsibili 
ties under the 1938 Food, Drug & Cosmetic Act, and 
related laws. 

Compliance, said the group, is not completely satis 
factory. It can be satisfactory only if FDA and its func- 
tions are properly understood, supported, financed, and 
staffed. 

“FDA now has insufficient funds, staff, and facilities 
to meet its essential responsibility of protecting the 
public health,” the committee emphasized, in recom 
mending a three- to four-fold increase in personnel and 
facilities during the next five to ten years. 

FDA should be expanded as fast as it can efficiently 
absorb new facilities and personnel. A 10 to 20% in 
crease should be made for the fiscal year which begins 
next July. And similar increases should be made in 
future years, based on FDA’s record in the past year. 

Evaluation of the record could be effected by a small 
citizens advisory group, appointed each year by the 
Secretary of Health, Education & Welfare, in whose 
bailiwick FDA falls. 

The committee represented food, drug and cosmetic 
industry groups, professional societies, and consumer 
groups such as labor unions and women’s clubs. Chair 
man was G. Cullen Thomas, senior vice-president of 
General Mills. And among its 14 members were Charles 
Wesley Dunn, president of the Food Law Institute and 
counsel for the Grocery Manufacturers Assn.; Herbert N. 
Riley, H. J. Heinz Co., vice-president; and Walter IF’. 
Silbersack, president of The American Home Products 
Co, 

In addition to advocating the boost in funds, the 
committee stressed that FDA can do an effective job 
“only if it enlarges and improves its educational and 
information program .. . to develop a better understand 
ing of the objectives and requirements of the food and 
drug laws.”’ Better and more positive information should 
be disseminated to industry, involved professions, and 
the public. “An informed industry or trade association 
will encourage self-compliance on the part of its mem 
bers. An informed public will be a better-protected one 
and will make FDA dollars go further.” 

Here is a summary of committee observations affecting 
the food industry: 


General Food Enforcement 


FDA has not had time or facilities to do more than 
prevent and correct bad conditions in the most critical 
(Continued on next page, left column) 
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Chances Weighed 


On the Political Scales 


& 


5 aw REAL QUESTION posed by the report of the citi 
zens committee is this: Will increased money be 
voted to plug the loopholes in FDA enforcement? 

The only answer is: Perhaps. And this answer can be 
explained only by putting it into the framework of recent 
FDA history. 

Unlike some other investigative and enforcement o1 
ganizations, FDA has never had an easy time getting 
money from Congress. It has also had some trouble 
with the top management in its own department—the 
24-yr-old Department of Health, Education & Welfare 

HEW was an amalgamation of many independent 
agencies, with its departmental management having con 
siderable administrative and managerial experience, but 
little specific knowledge of the varied and highly techni 
cal work of each agency 

At first, top ofhcials seemed to be afraid to take the 
word of the career civil servants as to what the level 
were at which operations should be carried out. And 
this situation still obtains to some extent 

It was during this time that FDA was also faring badly 
at the hands of Congress. The then-chairman of the 
powerful House Appropriations Committee, John ‘Taber 
and the head of the subcommittee which handled FDA 
appropriations, Fred Busbey, were both “adverse.” 

Taber felt that an FDA seizure in his district of some 
moldy berries, also a turn-down by the agency of a 


proposed manufacture of balls of beetroot (on the 


grounds they could be confused with the much more 
expensive baby beet were arbitrary and unjustified 
actions. 

Busbey was upset over seizures of spring water on 
the basis of alleged therapeutic claims 

As a result of their teamwork, and reluctance of top 
agency officials to fight for FDA, the agency was cut 
to $5.1 million from the $5.6 million it had during 
Truman's last year (I'E, Mar., p. 195 

At this point, the then-commissioner of DA, Charles 
Crawford, got fed up. He was physically tired and 
sick, and distressed that the agency he had been with 
for over 30 yr. was taking such a beating 

And having been unable to get an appointment to 
see HEW Secretary Hobby, he finally told Undersecr 
tary Nelson Rockefeller: 

“All right, FDA is getting slapped around. Now 
either our own department backs us up or puts us in 
our place. Are you with us or against us? Are we doing 
a good job, or are we just being bureaucrats? Why 
don’t you appoint a committee of respected, qualified, 
impartial private citizens to investigate us once and 
for all, and either vindicate us or tell us where we're 
wrong?” 

(Continued on next page right column 





Recommendations (Cont‘d) 

Its programs are well organized to effect reasonable 
orking control in proportion to actual and potential 
hazards in the principal food commodity group: 

Some important concerns, however, have not been 
checked for years, and some inspectors appear inclined 
to spend too much time visiting the better modern plants 
for their own education 

There should be at least some action in each of the 
hazards to health, 
filth and decompositions, and economic violations. In the 
future, FDA especially should not announce to industr 
violations will receive little or 


three major violation categorie 


nd public that economic 
no attention 

Ihe iZCTICS ha a Ca onabl 
vith responsible parts of industry (most complaints about 


cooperative reputation 
it seem to come from the alway pre sent small group of 
marginal operator: 

There should be a much broader dissemination of 
PDA policies and principles. ‘The agency should produce 
leaflets or pamphlets written in nonlegal terms that 
discuss what the manufacturer, packer, and distributor 
must do to comply with the law. New policies should 
not first be revealed in a legal proceeding 

Legal actions, generally, should be used for flagrant 
or deliberate practices seriously hazardous to health or 
of substantial economic importance. 

On lesser violations, especially when accidental, the 
hould use voluntary compliance. It should also 

on the part of held people, greater use of 
judgment and discretion for informally disposing of 


agency 


cncoufras 


problems, especially where integrity of the specific com 
panies involved is known or knowabk 

FDA should encourage food groups to improve their 
own practices through informal commodity-and-product 
standards of purity, labeling, and sanitation. Congres: 
should be asked for a law exempting such cooperation 
from being an anti-trust violation 


Food Standards 


FDA has the authority to establish standards of iden 
tity, quality, and container fill. The many sorely-needed 
standards thus set on frequently-used foods since 1938 
have protected the consumer by specifying purity, nour 
ishment, flavor, color, and uniform composition, as well 
as working against under-filled containers and deceptive 
pac kaging 

In addition, certain standards have been created by 
which industry may be guarded against unfair competi 
tion 

I'hese objectives are necessary, and should be con 
tinued to the maximum, consistent with efficiency and 
public interest 

However, FDA has set some standards in areas where 
there is little controversy. Enforcement here should be 
minimized, and new standards should not be set 

Where hearings have been held on prospective stand 
irds, they should be completed as soon as possible. 


The rising production of “convenience foods” makes 


urgently necessary standards for such foods as frozen 
fruits, frozen juice concentrates, frozen fish, canned 
salmon and tuna, frozen vegetables, and frozen fow] 

In setting any standards, FDA should try to cut the 
time taken to an absolute minimum, even at risk of 
future lawsuits. When possible, standards should be 
written to be adoptable under the Hale Standards Amend- 
ment (Sec. 401 B), 

Standards should allow changes for improvement of 
quality or value or advent of new forms or variti 

(Continued on page 192 





Chances (Cont'd) 


specific proposal, which he later “sold” to Mrs. Hobby 

Meanwhile, Crawford had decided to retire The 
argument then came up as to whether someone from 
DA or someone from the outside should be appointed 
commissioner. Mrs. Hobby and Rockefeller decided 
that an outside man should be named. 

After some winnowing of names, they decided upon 
James B. Mintener, then general counsel of Pillsbury 
Mills. Mintener, while in Philadelphia preparing for 
1 FTC hearing, got an invitation to the White House, 
ind there Mrs. Hobby and Rockefeller broached th 
proposal, Mintener objected, saying that the job should 
go to a career man. Former Deputy Commissioner 
George Larrick was then appointed. 

Some time later, Mintener got another Washington 
invitation. This time, he was asked to become Assistant 
HEW Secretary, a post which he accepted. He enthusi 
astically took up the recommendation for a citizens’ 
committee. Additionally, he plugged for more FDA 
funds, and a 7% up was granted for fiscal ’56. 

While this budget increase was going through the 
long chain of reviews that every such request must 
go through, the citizens group was named 

The group held two overall meetings in Washington, 
and small task-forces checked into specific parts of the 
FDA program, visiting field offices and checking on 
activities. The recommendations drawn up went to 
every member for study and concurrence. And _ there 
was no dissent made by any one of the 14 members 
to the recommendation for three- to four-fold increase 
in the agency, or to any of the other 109 specific points. 


Money Most Difficult 


The recommendation of a larger budget for the 
agency is, of course, the one which will be most difficult 
to put into effect. But it will be an easier job than it 
might have been, with Mintener in the top levels. 
Getting it through Congress, however, will still be an 
effort. 

The 7% increase voted this year, with full depart 
mental support, got much of its impetus from the fact 
that FDA had to admit it couldn’t adequately enforce 
the oleomargarine laws. In fact, the House Appropria- 
tions Committee limited use of the increase to enforce- 
ment of these laws, and to those parts of FDA activities 
protecting against filthy products and those endangering 
health. ‘The so-called “economic” violations, under 
filling, using substandard ingredients in foods covered 
by identity standards, and similar violations virtually 
undetectable by the consumer, were not to be enforced 
with this increased appropriation. 

Because of this Congressional reluctance, it will take 
some pushing to get the recommended new increases 
through. A minimum of effort would include an invita 
tion from the department to Advisory Committee Chair 
man Thomas to appear with it before Congress. And 
it might be more effective to have all members appear 
there. 

It’s certain to take closer to 10 yr. than 5 for the 
recommended increase to be voted, assuming a gradual 
increase, With a 20%-per-year increase, it would take 
6 yr. to triple FDA’s size and § to increase it four 
times. With a 10 
tively would be needed. 

lhe FDA has already started putting into effect the 
committee recommendations that do not require more 
funds. But these are few compared to those where 
more money will be needed. 


End 


per-year boost, 12 and 16 yr., respec 
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Come to Norda now, 

for your profit producers. 

Use Norda Flavors in your fine 
mixes that make fine products taste 
wonderfully real. Use Norda nodes. 
Norda nodes are in-blown flavors 
with the flavor sealed in and 

locked in by amazing colloid 
protection, Natural and imitation 
Norda Flavors now have a new 
in-grown richness that tastes like true, 
fresh fruit. Norda nodes flood foods 
with flavor, the moment liquids 

are added to mixes. 

You can easily make most delicate 
flavor adjustments, and meet 
changing flavor requirements quickly, 
by using Norda economical in-blown 
Flavors. Send your letterhead 


for generous free samples. 


Use “A Favorite 
to Flavor It’— 
from 


Norda 


NORDA, INC. 
601 W. 26th St., New York 1,N. Y 


* PARIS * GRASSI MEXICO CITY 


For more information, use coupon on last page 93 





For oil-free air... install the 





GARDNER-DENVER Carbon Piston Compressor 


Delivers pure, oil-free air that's Uses no oil in the cylinder — Delivers low-cost air that's 
safe for foods, beverages, chem- has self-lubricating carbon pis- economical for general plant uses 
icals, textiles, and instrumentation. ton, piston rings, and packing. as well as special, oil-free needs. 


Write for full specifications — ask for Bulletin CRC-10. 


haa DENNER. 


“e 
APP EROR LS 


MP ND 


Da AND GENWERAL inoy TRY 


Gardner-Denver uae, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 


For more information, use coupon on last page FOOD ENGINEERING, AUGUST, 1955 








AT HUBINGER’S new laboratory, skilled scientists and technicians handle many problems pertaining to production 
control of refined starch products. Also investigated are development of newer and better products, and improved 
methods for their use in the food industry. 


Another Boost for Research 


By providing its technologists with better-than-ever facilities, Hubinger 


is now set up to turn out a wider variety of precisely checked products 


FE STAFF 


Key to the steady growth enjoyed 
by corn refiners over the years has 
been the constant striving of their 
laboratories in technical research. 

Equally important has been the 
painstaking emphasis on quality con 
trol, coupled with technical services 
to users. 

Exemplifying the front-runners in 
this field is The Hubinger Co., 75-yr 
old Keokuk, Iowa, firm. Its manage 
ment has paid prime attention to re 
search, development, and_ product 
testing. 
> Outstanding here is the company’s 
new laboratory that is now imple- 
menting the program for improving 
production techniques, corn products, 
and their employment in the food 
and other industries. 

“Within the past 10-15 yr., 


” 


Says 


FOOD ENGINEERING, 


AUGUST, 


President Roy L. Krueger, “new uses 
of products from corn have been 
rapidly increasing~entailing new rigid 
specifications that have urgently re 
quired additional laboratory-control 
facilities. Accordingly, we have 
brought to bear the advanced 
facilities.” 

Considerable planning went into 
the new 36x101-ft., three-story labora 
tory, with flexibility keynoting the 
construction. The structure employs 
reinforced concrete and Hadite blocks 
with a buff brick veneer. Second and 
3rd floors are with 
tile. Walls are 2-tone green. 

Deep panels of glass block extend 
around the building to flood labora 
tory areas with easy-vision light. Fur 
ther aid is an air conditioning system. 

A Reynolds aluminum acoustical 
system was installed for two purposes 
To reduce noise about 90% and to 


most 


covered rubber 


1955 


enable quick access of utility men to 
piping, etc. System comprises perfor 
ated aluminum panels overlaid with 
l4-in. sheets of Fiberglas. Panels are 
supported from ceilings by aluminum 
angle irons and between walls and 
ceiling by ‘T-sections 

At the present time, only the Ist 
ind 2nd floors are used as laboratories 
However, the 3rd floor was designed 
for easy conversion when needed It 
is now occupied by the engineering 
ind personnel departments 


The Pilot Plant 


About half of the first floor 
voted to the pilot plant He re, 
miniature-size 


is ce 
scevcti 
specialists use equip 
ment in processing and product ex 
[hree work on food prot 
textiles, 

lurn to page 143) 
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IN THIS novel Armour truck-park, individual lines from special servicing island feed protecting current to vehicle 
engine-heaters (above). Note control center (arrow) that activates system whenever outside temperature falls below 
30 deg. F. In summer, hookup runs refrigeration units that cool truck bodies. 


Open-Air “Garaging’ 


Wins 3-Way Savings 


Automatic electric supply turns the trick to cut delivery delays and over-time wage 
payments are eliminated. Further, 


building, maintenance, and over-time expenses this system permits use of a higher- 
viscosity motor oil, which lengthens 
truck-engine life and reduces main 
tenance expenses. 
NEW “WRINKLE” in truck fleet designed by George A. Rupprecht, This is a dual-purpose setup—also 
operation is paying off at Armour truck maintenance — superintendent working during the summer to keep 
ind Company, Chicago: This firm ‘This facility eliminates the high cost bodies refrigerated below the danger 
now keeps its trucks outdoors the of garage building, and thus wins 
year-around—and thereby is realizing direct economies Control-System Details 
notable savings in overall costs lruck engines are kept warm, 

Sounds contradictory. But months through winter nights, by immersion [he parking area is 200 ft. long and 
of operating, spanning last winter's type heaters installed on each vehicle divided lengthwise by a low, concrete 
cold snaps and this summer's heat Units connect to a central electri ervicing island, against which the 
waves, have borne out the dollar-bene- power supply, assuring trouble-free vehicles are headed. There is room 
fits of the new system. iutomatic operation, for 40 trucks and tractor-trailers—20 

Unique here is the central role Thus, drivers can start trucks m on cach side 
played by a special new parking lot, tantly in the morning, and so both Vhis island is guarded by 2-ft.-high 


point 
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VERSATILE SOLVENT FOR BETTER FOOD FLAVORS 


... offering higher 
solvent efficiency over a 
broad range of flavoring 


and coloring materials 


Improving flavors for tasty baked goods or soft 
drinks, even orange ice these are all tasks regu 


larly assigned to Dow propylene glycol, U.S.P 


This highly effective solvent has become an 
accepted standard for flavors, extracts and flavor 
concentrates. Many makers of food colors, too, 
have replaced other solvents with propylen 
elycol—with remarkable savings and only minor 


changes in formulation, 


The dependable quality and prompt delivery of 


Dow propylene glycol, U.S.P. 


can also simplify 
your production and scheduling. Evaluate it soon 
in your own laboratory. Write for a free sample 
and property information to THE DOW CHEMICAI 


coMPANY, Midland, Michigan, Dept OC 810K. 


you can depend on DOW CHEMICALS 
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where it touches food 


USE STAINLESS 


...for cleaner, more economical processing 


Check through this list of advantages and you'll see 
why Crucible Rezistal® Stainless Steels have gained 
such wide acceptance in the meat and food processing 
industries 


* Do not change the flavor or appearance of food in 
any way. 

* Resist the corrosive attack of food acids and other ele- 
ments. 

* Withstand harsh cleaning chemicals that might affect 
other metals. 

* Clean easily without developing the rough spots that 
harbor bacteria. 


* Can't chip .. . they're solid stainless all the way through. 


Crucible Stainless Steels offer another practical ad- 
vantage — ease of fabrication. You can bend them, 
shape them, weld them, machine them — make any 
equipment, no matter how complex, out of Crucible 
stainless, But let us help you decide how to put stain- 
less steel to work for you. For fast action — call 
Crucible. Crucible Steel Company of America, Henry 
W. Oliver Building, Pittsburgh 22, Pa. 

















=e 
STAINLESS 


REZISTAL 
TYPE 


347 


Crucible Stainless Types for 


| 





Cr 


18 


Food Processing 


NOMINAL %* 
Ni Other 


S or Se 


08% Max. C 


Mo 


03% Max. C 


8 Cb 





USED FOR 


General Purpose 
Free-machining 
Welding 


High Corrosion- 
Resistance 


Used where intri- 
cate welding isre- 
quired 


Used where intri- 
cate welding isre- 
quired 


Welding 
(stabilized) 


*Subject to U. S$. Government restrictions. 





C P UJ C | r LE} first name in special purpose steels 





Crucible Steel 
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eration unit) into electric 


mel 2 <4 


t. 


... THIS CENTRAL CONTROL unit takes over. 
Note transformers (lower left) that pass cur- 


DRIVER plugs: cord from engine heater (or refrig- 
receptacle 


and flips 


am) 


rent through automatic switches to truck stations. If one 
of lights atop framework blinks out, park operator knows 
instantly that a line has failed and quickly remedies it. 


cement curbs, containing 12x12 in. 
timber inserts to prevent chipping. 

Two 14-in. electric conduits, 
mounted 4 ft. off the ground on 6-in. 
channel uprights, run the entire 
length of the island. Each conduit 
encloses two insulated cables—one 
carrying 220v., single-phase current for 
the truck heaters, the other 220v., 
three-phase electricity for refrigeration 
units. 

A current-control center is located 
midway on the island. This consists 
of three transformers, equipped with 
both manual and thermostatic con- 
trols, and a switch-control panel. 

Circuits are divided into four sec- 
tions—two serving either side of the 
control center, Each section is sepa 
rately fused and contains ten individ- 
ual circuits that terminate in moisture 


Open-Can Cooking 
—Continued from page 49 





inverted can? Here, the problem was 
solved with use of specially con 
structed trays which are locked into 
place on the conveyor chain by a grid. 
Latter fits over the cans and retains 
the fish during inverted passes. Drain- 
age is caught in pans that run the 
length of the chain. 

Cooker’s operating schedule calls 
for 74 min. in the steam zone with 
cans in the upright position. This is 
followed immediately by 22 min. of 
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and explosion-proof lock switches and 
4-way grounded plug receptacles. 

The 40 switch-and-plug sets are 
mounted on each side of the 20 con 
duit-support channel irons. 

Four pilot lamps, located at the 
four corners of the control framework, 
light up when current is flowing 
through the sections. ‘They are visible 
from any part of the lot, thus any 
power failure is immediately spotted. 

To complete the parking facilities, 
two 30-ft. light towers, equipped with 
double reflectors, provide night-time 
illumination for the island. 


Winter-Summer Operation 


After his route delivery is com- 
pleted, each driver pulls his truck into 
the area and stops in front of one of 


alternately inverted and upright pane 
c 


through the oven section, during 
which product temperature increases 
to a high of 222 F. Last pass, made in 
6 min., carries cans under the heating 
zone, therefore discharge temperature 
drops to 199 F. 

Total time from loading to dis 
charge is about 39 min., during which 
all variables are automatically con 
trolled for product uniformity. 


Control Panel 


Speed of the conveyor chain is co- 
ordinated with processing tempera- 
ture by a contro] panel—an integral 


1955 


the island’s electrical receptacle sta 
tions. During cold weather (from 
about Nov. 15 through Apr. 15), he 
plugs in the electric cord connected 
to engine heater and flips switch. 

Circuit that have 
previously set to provide single-phase 
current, then take over. Heaters start 
anytime outside temperature is below 
30 deg. F’., and they are shut off by 
the control-center thermostat when 
temperature above this point 

During hot weather, operation i 
similar, except that three-phase cus 
rent under manual controls flows 
through the cables. At this time, 
driver plugs in a cord attached to 
truck refrigeration compressor. ‘Then 
when load temperature reaches the 
desired point, current is shut off by 
thermostat inside the truck 


controls, been 


rises 


body. 


part of the automatic system. An 
8-in. dial thermometer, scaled from 
0 to 240 F. in 2-deg. divisions, and a 
j-in. self-acting temperature controllet 
regulate temperature in steam zone. 
lemperature in the three sections 
of the regulated by 
a temperature controller and three 


hot-air oven ar 


pen recorder, Each temperature is in 
dicated in a different ink color, which 
facilitates frequent check 

Other panel components include a 
pushbutton and selector switch (for 
starting and controlling motion of the 
and starters for 
fans, and a fused safety switch 

End (Resume reading on page 50) 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress... 


Pace-Setting Research Gives You a Yardstick 


Hlow much research should your company do? 

It is well known that average expenditures for re 
earch in the food manufacturing and processing 
industry are embarrassingly small 

And some firms seem to consider it an expensive 
luxury to probe into the unknown 

Then, the amount of research naturally varies with 
type and size of company. 

So let's approach the answer to the opening ques 
tion by citing an example. We'll take a pace-setter 
General Foods Corp.—which has consistently in 
creased its business with a broad line of products. 

With net sales in fiscal 1955 of $824.8 million, this 
firm spent approximately $5.8 million for research. 
This is a little over 0.7% of the sales dollar. Or look 
ing at it another way, research dollars amounted to 
more than 18% of earnings after taxes. 

More than 750 people are employed in GF’s labo 
about half of them as technical or profes 
ional specialists 

Yet, GF is not satished. It plans to build a big 
new research center. And it has adopted a new con 
cept of research, In the past, the company’s scien 
tists concentrated on previously identified problems 
related to company business. In the future, they 
also will undertake far-reaching technical explora 
tions with the broad purpose of discovering new 
business opportunities. 

Is so much research good? Should your company’s 
scientific program be proportionately large? 

Maybe there’s an answer in the success of General 
oods. In the past fiscal year, its net sales increased 
5.4°,, or $42 million. Some of this is attributable to 
higher coffee But soluble coffee sales in 
creased in volume. And among products other than 
coffee, more than half the increase is due to higher 
unit 

Now GF turns out no product whose sales volume 
is not influenced by product or process know-how 
that comes from research. And sales of new products 

many of them created through research—have in 
creased at a faster rate than total sales. In fact, these 
items accounted for $237.5 million of the 
increase 7, over the year before 

In the past year, GF researchers came up with 
\pple Jell-O, new Swans Down Instant Cake Mixes, 
Minute Man Instant Frosting Mix, and a special 
soluble coffee for vending machines. 

More, they developed improvements in packaging 


ratones 


prices 


volun 


net, an 


of 27 "0 


and processing 

So we think GF’s research program proves at least 
one significant point. Good research is not a luxury 
It does not cost money—it makes money. Then, too, 
it is insurance against the future. 

Another ray of light on research comes from a 
survey made by General Foods among executives 


with firms accounting for half of all employment in 
the grocery manufacturing field. 

Of these executives, 85% foresee a large or mod 
erate increase in research and development expendi 
tures in the industry. 

Perhaps even more significant, revolutionary new 
developments are expected by 40% in the area of 
new products in their own companies—by 33% in 
manufacturing and processing methods —and_ by 
33% in packaging materials and methods. Moderate 
changes are anticipated by 50, 60, and 47%, respec 
tively. 

Product development, particularly of convenience 
foods, will be one of the prime targets of research. 
Sixty-three percent see this as the area that will 
receive most attention in the next ten years. 

This survey broadens the base for sizing up your 
own research activities. For it reveals the future trend 
in a large segment of the industry in which you ar 
competing. 

If you need any further stimulant, perhaps this 
will do: In the 1948-54 period there were 243 mergers 
of food manufacturers. 

Research is one way to stay in business. 


Let’s Have Action on FDA 


That the Food & Drug Administration is being 
short-changed in funds is obvious, as we pointed 
out in March. 

This is documented in the report released in June 
by Citizens Advisory Committee on FDA, which 
finds that: 

1. FDA now has insufficient funds, staff, and fa 
cilities to meet its essential responsibility of pro- 
tecting public health. 

2. FDA can do an effective job only if it improves 
its educational program. 

3. Legal actions have been allowed to drag out 
tar too long 

4. There should be better management of FDA’s 
affairs. 

None of these situations can be corrected without 
money. Yet the 1955 allotment for FDA was half a 
million dollars less than in 1953. 

This has reduced personnel, caused lab equip 
ment to become out of date, curtailed field travel by 
inspectors, stymied development of a program of 
educational cooperation with industry, and resulted 
in a shortage of legal personnel. 

Logic alone should have brought more money for 
FDA. Now with detailed evidence presented in the 
report, Congress should quickly correct the situation. 
And our industry ought to exert its influence. 
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FRUIT SYRUP gets a rapid, uniform mixing at McCarthy Fruit 
Products Co., Evanston, Ill. Five LIGHTNIN Portable Mixers make 
up syrups ranging in viscosity from simple syrup to very heavy 
fruit topping, in batches of 225 and 240 gallons. Then topping is 
stirred continuously with LIGHTNINs while cooking. McCarthy has 
used LIGHTNIN Mixers about seven years with negligible main- 
tenance, no mechanical trouble. 


How McCarthy Fruit Products mixes syrups without trouble 


The McCarthy Fruit Products story is typical: “Efficient 
mixing... no difficulties.” 

And it’s the same story we get from food processors every- 
where who are using LIGHTNIN Mixers. Many of them have 
been using the same LIGHTNINs for 20 years or more. 

You can get LIGHTNINs to handle a// your fluid mixing — 
in any open or closed tank of any size or shape. Thirty 
portable models, in sizes from 4% to 3 HP. Other types from 
1/42 to 500 HP. Mixing results are fully guaranteed. 

For quick service, just call your LIGHTNIN Mixer repre- 
sentative. He’s listed in your copy of Thomas’ Register. 


Or write us today. 


Get these helpful facts on 
mixing: cost-cutting ideas on 
mixer selection; best type of ves 


e © ® * sel; installation ond operating 
lohan hints; full description of LIGHTNIN 
Mixers. Free —no obligation. Just 

MM o check data you want, tear out and 


MIXCO fluid mixing specialists 


mail to us today with your name 
and company address 


McCarthy gets these advantages with LIGHTNIN Mixers. You can, too. 














[] B-102 Top Entering Mixers 
(turbine and paddle types) 


[_] B-103 Top Entering Mixers 
(propeller types) 


{ ] B-104 Side Entering Mixers 


[] B-107 Mixing Data Sheet 


1. Ball bearing motor, Continvous 
heavy-duty type. Bearings ore pre 


lubricated and permanently sealed 


2. Quiet gears (in gear drive models 
Precision cut, specially hardened 


sealed in lubricant bath 


3. Easy shoft adjusiment, tw 
chuck grips shaft permanently 
loosens instantly if you want t 


remove or change shaft 


4. Ball and socket clamp instantly 
locks the mixer at any angle for the 


desired mixing action. Quick, positive 


lock pquives fr wrench to tighten 


{ ] B-108 Portable Mixers 


(electric and air driven) 


} B-109 Condensed C atalog 


(complete line) 


B-111 LIGHTNIN Rotary 


Mechanical Seals 


] B-112 Laboratory Mixers 


MIXING EQUIPMENT Co., Inc., 143-h Mt. Read Bivd., Rochester II, N.Y. 


In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 
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Advanced Sardine-Canning Operation 
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Appearance, Flavor Upped in Instrument-Keyed, Non-Stop Process 


Pop CTION O} canned 
fish, through use of 
particularly distinguishes the 
operations at Island Packing Co 
\ feature is baking of the product 
rom ship's hold—Point (1) 
flowsheet ilted which have 
hydraulically pumped via a 6-in, line to four 
torage tanks (13 ft. dia. x 4 ft. high) in the plant 
thie ive held in 
brom tank 
wher i 
with flight 


UNIFORM-OUALITY 
modern instrument-controlled 
irdine-canning 


Rockland, Me 
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fold-out 
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wood 

Here, 
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fish are then flumed to a collection point 

belt 


continuou 


metal-mesh CONVCVOT equipped 


rubber-belt 
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raise them to a 





For the story behind this Flowsheet, sce p- 18 





carner, Later upphe ) pa kin operator station on both 
ides of the belt 
belt directly 


hunt raw 


Kainpty cans are delivered to packel D4 
ibove the 
Girl from belt 
while the exce is recycled { 
heads and tail These 
onto a belt that conve 
This material is sold a 
on the line 


ive pack them im can 


fish carrier 

to table as 
they 

tabl 


storag¢ 


mother 
icine needed, 
ing SCISSOTS remove 
drop through a opening 
them to an outside tank 
fertilizer 

operators cut the edible 


ind place filled cans on specially 


portion to 


haped tray 
billed tray 
ollector why 
end of bM( 
in Which the 
Ira in 


chain 


contaming 
tach 
contimuou 
fish are baked 
manually transferred from carts to cooker 
Here, a grid placed over each filled tray, 


cans, are picked up by 
feed 


over (4 


them in carts for delivery to 


irdine cooker and 


Carrying 

jutomatically locked in place. Grid retains fish in cans 
i they travel through cooker ight 
enter honzontally, then as they start up 
to top of cooker, fish are 
vash (for thorough cleaning 


trays per min 


135 deg mcline 
even a high pressure, water spray 


and allowed to drain 
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steam 
chest, 
grid) 
travel 


first (top), fish are 
from steam 
cans of fish held by 
to the next Mish 
through four hot-air zones, with can position alternated 
Product temperature 1s 
moisture and give th 


Cooker has five In the 
a right-side up position 


ZONK 
cooked nm 
irdines continue upside-down 


lower level—a hot-air chamber 


{up down) Ik SUCCCSSIVE Passe 


increased in each zone to remove 
fish a toasted appearance 

Any draimage inverted 
which run the length of the cooker 
regulated, temperature in cach is 


Thus, product uniformity 


caught in pans, 
of run in each 


from cans } 
I ime 
under 


ZONK 1S and 


automatic-instrument control 
is assured 

As cans 
iutomatically unlocked from trays and manually placed on 
1 mesh convevor that returns them to feed end of cooker 
jutomatically disengaged from cooker chain, and 
shunted from trays to a conveyor that takes 
them past inspectors. Empty trays, lifted off the cooker 


ire placed on carts and returned to packers 


emerge from cooker discharge (5), grids .ar¢ 


rays ar 
hot cans are 


discharge dech 
combination oiler 


pray type 


conveyor to 
sed through a 
exterior oil. Washed 
flight convevor, wher 


Inspected cans go via 
Sealed cans are pas 
which 


sealer (6) 
washe a removes cans ar 
then raised to the 
they are transferred to a carrier feeding the retort 

retorts are filled with water, 
which cushions incoming cans. When loaded, retorts ait 
drained, sealed, vented, and stceam-heated at 240 F. for 
40 min. After release of steam, retort is again filled with 
cold water to cool cans. 

Sterilized and partially cooled, cans discharge by gravity 
through a base of retort 
hey go to a second washer, then onto a conveyor that 
takes them to second-floor 


Here, 


ire manualls 


second floor by 


Prior to can loading. 


hinged side-door just above 


storage bins 


cool to From bins, cans 


packed 
Loaded cases travel by 
ind, subsequently they go on to shipment or storage 


they air temperature 


into cases (100 cans per cas 


conveyor to automatic scaler (5), 
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SALTED SARDINES are fluidized in ship's hold, then FROM STORAGE, flume carries fish to belt 3 USING 8C 
pumped through 6-in, line to cannery holding tanks conveyor (right) leading up to packing. Note 
where they are held in saturated brine fish-recirculating trough (left) filled and plac 
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AFTER washing, subsequent cooling in bins 
and manual casing cartons are 


auto 


to shipping 


BATTERY OF RETORTS. Water is put in them to cushion incoming can 


After 


10 min 


draining, 


sealing 


and venting, 
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are 


Then cold water is added for partial cooling 


team-heated at 
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Butcher...Baker...Frozen Food Maker? 


Worthington makes the right size of ammonia 
compressor to refrigerate your product 


No matter what type of food processing you do... compressor to fit your refrigeration needs exactly. 
how big the capacity of your plant . . . or how limited Worthington Corporation, Air Conditioning and 
the floor space, there’s a Worthington ammonia Refrigeration Division, Sect. A.5.63-FE. Harrison, N.J. 








TYPE V-W HIGH-SPEED AMMONIA COMPRESSORS come with 
4 and 6 cylinders in capacities from 18 to 150 tons. These light- 
weight, compact units can be used as high stage or booster 
machines, Features include famous Feather Valves® for eco- 
nomical operation, self-priming oil pump, balanced lightweight 
automotive-type pistons, cylinder liners and automatic-unload 
start and stop capacity control. Efficient, dependable V-W com- 
pressors are built for rugged service and long life. 


VERTICAL AMMONIA 
COMPRESSORS (TYPE VSA) 
are built in capacities 
from 3 to 150 tons, sizes 
from 3 in. x 3.in. to 10 in. 
x 10 in. Features include 
patented Feather Valves 
on suction and discharge 
— lightest, tightest ever 
made; water jacketed cyl- 
inders, forged steel crank- 
shafts and connccting 
rods; full force-feed lubri- 
cation (5 in. x 5 in. and 
larger). 











“Y" AMMONIA COMPRESSORS are constructed for heavy duty 
and long, uninterrupted service. Large capacity sizes (from 60 
to 460 tons) require minimum floor space an important fea- 
ture where processing machinery is concerned. For most appli 
cations, a flanged mounted motor can be used, eliminating 
separate motor foundation. “Y" compressors available for 
single or two-stage operation. 








BDC COMPRESSORS are the newest addition to the line. True 
balanced-opposed design permits smaller, more compact foun- 
dations. Cylinders —up to four pairs —are located on 
opposite sides of a rugged, stable frame and powered by a 
double-throw crankshaft. Design is ideally suited to large multi- 
service or multi-stage compression requirements. Ratings from 
300 to 10,000 hp. A563 


WORTHINGTON 
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CLIMATE ENGINEERS TO INDUSTRY, BUSINESS AND THE HOME 
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These Crane valves stay tight 
on soap oils and fatty acids 


THE CASE HISTORY — Leakage 
through valve seats in raw materials 
supply lines posed a serious problem 
for Davies- Young Soap Co., Dayton 

makers of various type soaps and 
cleaning fluids. Unwanted materials 
leaking past metering stations would 
infiltrate processing vats. 

Four different makes of valves 
were tried before these Crane valves 
were installed. With all four, results 
were the same—seat leakage devel- 
oped quickly; the valves lasted no 
more than 4 to 8 weeks. 

Valve replacement costs were a 


CRANE CoO. 


VALVES -; 
KITCHENS - 
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factor on top of production losses. 

The condition was remedied on 
installation of Crane No. 1670 Ni- 
Resist cast iron valves in January 
1954. Eighteen months later — with 
no piping maintenance and no shut- 
downs whatsoever—the Crane 
valves are still holding tight. And 
they show no deteriorating effects 
from the fluids handled. 

Crane Ni-Resist gates don’t look 
much different from similar valves 
of other makes. Their difference is 
in properly designed, accurately fin- 
ished seating of 18-8 SMo stainless 


re. < 





steel —plus the extra erosion-corro 
sion resistance of Ni-Resist bodies 
and bonnets cast by Crane. Thrifty 
buyers know these valves have no 
“equal’”’ for handling many hard 
to-hold, mildly corrosive fluids 
You should have the new folder 
(AD2047) on these valves. Ask your 
Crane Representative 
for a copy, or write to 
Crane Co., General 
Offices, Chicago 5, Ill 
Branches and Whole 
salers serving all indus 
trial areas. 








CRANE’S FIRST CENTURY...1855-1955 


+ HEATING 
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Top view of overflow briner, showing the measuring 
tubes of its 15 filling valves in action. Inset above, 

valve is shown with movable slide in its two operating 
positions: up to fill measuring tube, down to empty liquid 
into can, Simplified valve consists of only three parts! 


New Filling Principle Improves Accuracy 
of Fill on this FMC 15 Station Filler 


1 
Long a favorite for filling and brining such products as peas, beans 
; : OTHER FMC FILLING EQUIPMENT 


and whole grain corn, the famous FMC 15 Station Filler takes on 














a “new look” and new accuracy with the introduction of an overflow 
briner with simplified, two-position pre-measuring briner valves. FMC 8 Station Filler 
This, plus many improvements in the product filler, combine to make FMC 30 Pocket M&S Filler 


it the most accurate two-in-one filler of its type. Spillage and waste 
YI — FMC Frozen Food Carton Filler 


of product and brine are virtually eliminated by the FMC “No can 
FMC Hand Pack Fillers 


FMC Juice Fillers 


No fill” mechanism, banked can track, smooth feed, tangential 
transfer and easy take-off of cans. Get full information on the many 
money-saving features of this truly outstanding FMC Filler. FMC Soup Fillers 


Write, or call your nearest FMC representative Utility Fillers 





FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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A MESSAGE TO AMERICAN 


INDUSTRY @ ONE OF A SERIES 


Lagging Public Construction — 
A Spreading National Blight 


The most recent editorial in this series dealt 
with the plans of American industry for expand- 
ing and modernizing its plant and equipment 
over the next four years. These plans call for 
the expenditure of $113 billion over that period. 
There is a good prospect that the money to carry 
them out will be available. If the plans are car- 
ried out, manufacturing capacity at the end of 
1958 will be double that which existed at the 
end of World War II. And this industrial plant 
will be modernized. 

In sharp contrast to this picture is the condi- 
tion of our public plant and equipment — the 
roads, schools, water supply, health and sani- 
tation facilities upon which industry, as well as 
the average family, depends. According to a 
recent estimate by the Twentieth Century 
Fund, the people of the United States must 
spend almost $100 billion on new public 
works projects during the next five years 
merely to meet the minimum needs of our 
growing economy. 

Other estimates by the President’s 
Council of Economic Advisers, by state 
agencies and by private construction econ- 
omists all show the same condition: a stag- 
gering need for public works. Yet no steps 
have been taken that even offer a promise 
of closing the gap between the public facil- 
ities we are building and the greater facili- 
ties we really need. 


How did we come to let our public facilities 
fall into this sorry state? Here are some of the 
reasons: 

(1) During the years of depression and 
war, from 1930 to 1945, these facilities were 
neglected. New construction declined, and 
even maintenance was cut. 

(2) Since the end of World War II, in- 
creased construction costs have made it 
difficult for communities to get the needed 
construction with the funds budgeted in the 
past for that purpose. 

(3) The great postwar upsurge in popu- 
lation, and the spreading of our population 
into new areas, has created a huge demand 
for additional community facilities before 
the neglect of earlier years could be made up. 


Responsibility Divided 


Now the need for more public construction 
has become apparent to everyone, on jammed 
highways and in over-crowded schools, But, un- 
fortunately, the responsibility for doing some- 
thing about this situation cannot be so clearly 
fixed as can the responsibility for maintaining 
industrial facilities. A business firm must ex- 
pand its capacity when markets are growing or 
lose its trade position. It must modernize its 
plant and equipment or be undersold by more 
efficient competitors. In the case of public facil- 


FOOD ENGINEERING, AUGUST, 1955 109 





ities, there is no such competitive incentive. To 
be sure, a city or state may lose population and 
industries if its public facilities are inadequate. 
But such shifts are very slow to take place and 
difficult to relate to any specific public program, 
or lack of it. 

Moreover, the responsibility for constructing 
public facilities is divided between state and 
local governments and federal authorities. 
Within each of these governmental units there 
are specialized bureaus or departments with 
varying responsibilities. This division of re- 
sponsibility obviously adds an element of difh- 
culty to the development of an adequate 


program of public construction. 


Breaking the Log-Jam 


How can this administrative log-jam_ be 
broken and the financial difhiculties overcome? 

One course would be to have the federal gov- 
ernment step in with a nation-wide new program 
of direct spending on public works. That would 
utilize the resources of the federal treasury for 
immediate action. But there are weighty objec- 
tions to such extensive federal participation. 
One is that federal spending cannot be greatly 
enlarged without a corresponding increase in 
the federal control of decisions that normally 
have been left to local communities. Another 
objection is based on the fact that so long as we 
must maintain a large defense establishment, 
such an addition to federal spending means 
either higher taxes or a chronically unbalanced 
budget. 

The other course is to rely primarily on local 
initiative, but with new and more effective fed- 
eral aid to local governments. Such aid would 
help speed up planning and construction, and 
contribute toward a solution of the most burden- 
some financing problems, but in amounts suffi- 
ciently limited to require that most of the capital 


be raised locally. 


No Single Formula 


No one formula can be applied to make such 
aid effective. The raising of funds for new 
schools, for example, involves problems very 
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different from those of financing highways, or 
water-works, or hospitals. But it does seem 
clear that, in all these fields, the federal grants 
must be designed to stimulate more local plan- 
ning and financing than has prevailed in the 
past. Among the new ideas that may offer such 
incentives are federal grants for planning and 
initial costs and federal guarantees of local 
bond issues. Such aids have been remarkably 
effective in the fields of slum clearance and 
public housing. 

While the federal government clearly has a 
role to play, we cannot afford to postpone in- 
auguration of an adequate public construction 
program while we seek a formula to apportion 
governmental participation that would be gen- 
erally accepted as ideal. Every year about 2'/2 
million more Americans are putting increasing 
pressure on a public plant already dilapidated 
and inadequate. The result is an increasing 
menace to comfort, health, education and safety. 
It is also an increasing menace to the effective 
performance of American industry. 

The appropriate public response to this 
situation is a driving public determination 
to eliminate this increasingly dangerous 
lag in public construction. At this june- 
ture, the development of such a determin- 
ation is basic. Nothing stands in the way 
of an adequate program of public con- 
struction that a determined electorate can- 
not remove. 
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Yale trucks handle perishables 
with less bruising...less waste 


COMPLETE YALE LINE SOLVES ANY HANDLING PROBLEM 


Smoother YALE handling protects 

all types of delicate perishables from 
bruising shocks, jolts, jars... keeps 
waste and rejects to a minimum. And 
YALE’s greater maneuverability 
conserves the operator's energy, helps 
him do a more efficient job all 
through the day. YALE Trucks also 
allow higher warehouse stacking to 


make full use of valuable “air rights.” 


Because YALE Electric Trucks create 
no obnoxious fumes and generate a 
minimum of heat, they are ideal 

for use wherever meats, fats, milk 
products, bakery goods, and other 


odor-absorbing foodstuffs are handled. 








From handling raw foods in bulk 





to shipping packaged products, 
there’s a YALE Truck to meet the 
food-processing industry’s every need. 
It’s the most complete line available 
anywhere, To learn how YALE Trucks 
can smooth your food-handling, call 

a YALE representative now. 


Or mail the coupon below. 


4@ VALE Electric Worksaver 
maneuvers easily in tight areas.. 
has low clearance for loading 


highway and delivery trucks 








yes ‘Cmair THIS COUPON TODAY ) wie 
The Manufacturing Cu., Dept. 468 


Roosevelt Boulevard, Philadelphia 15, Penna 


Please send me full information about YALE 


Worksavers Hand Trucks Attachments 
C) Electric Trucks Gas Trucks 


Company 


INDUSTRIAL LIFT TRUCKS AND HOISTS 


*Reg. U.S. Pat. Off : Street City State 
. . . a Can ; c owr anutacturing Co 
Gas, Electric, Diesel & LP-Gas Industrial Trucks * Worksavers , |nConeda 7 . — any: T srs : turing 
° atnarines ntario anada 
Warehousers * Hand Trucks * Hand & Electric Hoists 


Nome 
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There’s a 


BETTER NET 


for you, too— 


40%BRAN IN THIS MAGIC BOX 
FLAKES Soilax 


. 


KRAFT 
dinner 


RODUCT net weight, we mean~a highly important factor to 
America’s volume producers of packaged goods .., because it can, 
and does, have a direct bearing on net profits. 

PNEUMATRON provides net weighing accuracy never before 
available . using & new instantaneous pressure principle. The 
Pneumatron “head” contains a highly responsive cantilever assembly 
which moves only a few thousandths of an inch during the weighing 
operation — eliminating wear and friction, An extremely sensitive 
control device ~an air jet — instantly detects and measures the position 
of the weighing assembly — keeps package contents within tolerances 
which are remarkably close. 

That's PNEUMATRON, in brief. Now setting new standards of 
dependability and economy in the packaging of the products pictured 
above, it is the culmination of Pneumatic’s years of specialization in 
the engineering and building of automatic packaging equipment. 
Such advanced design is characteristic of all Pneumatic equipment 
for bottling or packaging 

PNEUMATIC ScALE Corp., Lrp., 91 Newport Avenue, 


Quin \ /1 Massachusetts 1 fl Ork Chicago Dallas; 
vland. Canadian Dwi- 


* p \" r U M A T | + Packaging and Bottling Equipment 
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New Wine Press Employs 
Air-Inflated Chamber 


Of interest to juice 
Hew 


processors is 3 


German wine press 
pressure through an air-inflated rubber 
chamber, thereby eliminating conven 
tional piston pressing 
Advantages cited for the 
(Willmes Presser 
pressing speed, faster juice 
better vield, and 
trol. Latte: 
skins, stones, 


that applies 


unit 
Higher 


recovery, 


include 
ITCCISC con 
fruit, 
ind stems to avoid bit 
terness in the juice. 

Unit consists of a steel tank with 
a central rubber bag and hose con 
nection. While chamber is deflated, 
tank is loaded with fruit and closed. 
Then, air is pumped into the hos« 
Inflation causes equal pressure toward 
the inside tank wall, results 
in uniform pressing, 

Presses are available in three siz 
from 132 to 607-gal. capacity 
Willmes Co., Bensheim am Berg, VW 
Germany. 
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Plant Areas Isolated 
By Burlap Curtain 


Noisy production zones or potential 
fire hazards may easily be isolated with 
1 light, retractable sound barrie: 

Called Transwall, it is made of bur 
lap and coated with flame-proofing 
resin. ‘The 
ported by steel plates, operates on 
nylon wheels in an 


chain-spaced curtain, sup 


track 

Unit is termed easily cleaned with 

or detergent 
Installation is 

choice of 

Bag Co., 325 27th 

apolis 18 
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crc lose d 


custom-made in 
several colors.—Bemis Bro 


Ave., N.E., Minne 
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Evoporetor 
steam inlet 


Diaphragm 
control 
valve | 
| 
Pressure (Se 
Vent r 
goge 4 


> 4 fj! 


I Thermo WY 
~£0nn 


Orifice valve 
Injector heater 


P > 
MOCK / 
Dump /ine COVER VErVE 


Chopper 
Steam 
: seporotor 
. 
os. , -/ean 
Hot break tank steam 


or preheater Condensate 


Small surge tank | 9am 


> 





Air supply 


‘& 


*>\ Pressure over) & vaporaror* ; Vos 
x viride conn. for . 
"| Steam tlow con- 
nd | 


Diaphragm 
control valve || 


Feed inlet | 


seporato 


mndensatre 
ufler 








Unit Flash-Heats, Cools Tomato Pulp 


For pulpy materials requiring sterili 
zation, partial concentration, or sepa 
ration, this (Krenz Flash 
Break System) is said to increase yield 
of free-run liquor, while protecting 
color and aroma. 

Equipment is rated at 20 tons per 
hr., and reportedly has increased yield 
of crushed tomatoes about 1%. Typ 
304 stainless is used on all product 
contact surfaces in a sanitary design 
that simplifies cleaning and steriliza 
tion. Furthermore, system require 
space only 5 ft. wide, 40 ft. long, and 
12 ft. high, and can be arranged fo1 
wall mounting. 

In operation (diagram), feed enter 
pump fitted with variable-speed driv. 
Discharge passes through feed line and 
check valve, which prevents steam 
blowback from injector heater. Latte: 
pre-heats product which flashes down 
stream of orifice valve through evap 
orator’s conical entrance 


process 


Flexible Comminutors 
Have Sanitary Design 


Continuou ize reduction and/or 
pray-blending of wet or dry item 
with heat if needed) may be carried 
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flow thr I 


! 
heat-exchange 


entel 
ection 
city 
10 se 


tangential 


| vo-phas 
orator 
ind tube) at 
temperature 1s 
centrate discharges 
vapor-liquid 
drained o1 


high ve lime at 


ibout Con 
into 
rom here 


1, while 


itmo 


sepa! ito! 
liquid i 
may be 


pumpé 
vapor exhausted to 


phere, to proce tream line, ot 


Latter 
vacuum operation 


arrangement, im 
fla hy cools thre 


conde I ed 


product 
I'wo recording controllers insure 
desired operating condition 
perature controller throttles steam to 
injector heater to maintain flash tem 
And a_ pressure-actuated 
feeds steam to shell side of 
This instrument has a 
override that closes off 
to evaporator hell should product 
flow stop.—-Oscar Krenz Inc., Ashby 
Ave. & 6th, Berkeley, Calif 
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pel iture 
control 
cy iporator 


pressure team 
j 


out efhciently in an ‘impactin i 
omminutor 
from 


Ranging in size to 300 hp 


in be tiered for multi-stage 
Overall 


on sub-a 


units < 


} 


yperation construction 3 


! 
emblic for accessi 
bility and reduced maintenance, while 
initary features case leaning 
Modula housin # 
plined 


ind i pind le 


Component 
tor reversible on haft 
dual-purpose blades 
vith over-sizec 
board housing for 
alignment accura Phe Cog Corp 
5306 W. Lawrence Ave., Chicago 
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Redesigned Bottle Washer Has Many Improvements 


of glass milk 
half-gallons to 
handled in the 


All size ind shape 
botth from oblong 
tall half pint may be 

ime po kets by thi improved bottle 
vasher 

Called 
have 
haped, deep-throated neck to assure 
bottle 
full ef 


water 


Mode] GLU it pocket 


been redesigned with an angular 
alignment of any siz 
wedging Thu 
solution and rinse 
Properly centered, bottl 


proper 
ind eliminate 
fect of Spl iV 
is obtained 

ire discharged by push hinge! 


Shaping of pockets from neck to 
said to add 
rigidity that avoids dis 
tortion they aré 
in elongated rack. Other design fea 


end 
trength ane 


larg« opening is 


when assembled in 


tures: Stop and loading fingers, chain 


tightener, simplified piping, discharge 
conveyor adjustment, front and rear 
bottle 


torced 


guides, leveling screws, rein 
tank structures, and knockout 
finger-tips.—Cherry-Burrell Corp., 427 
W. Randolph St., Chicago 6. 
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Transmission line 


sgt Le 1| 70 com- 
gen —— Mounting yY |4 


Regulating 
unit 


Filter 


| pressed 


rf | 


—all functional parts on the panel, 
none on the mounting plate or as 
separate 2) indicating liquid 
is “sealed-in” to prevent spillage in 
transit and to eliminate 
filling through small 
one-piece extruded aluminum indi 
cating unit with separate channels for 
the scale and protective plastic win 
and (4) self-aligning quick-lock 
fasteners and receptacles to simplify 
mounting of the panel to the mount 
ing plate 
Models A, B, 
a compressed-ait supply is available, 
Model M where it is not, All models 
have a push-button aerator valve for 
transmission-line | In addition, 
Model B has a bubbler which indi 


constant aeration. Purging is au 


units 


cumbersome 


] go {3 
openings, 3) 


dow, 


ind F are used where 


purging 


cates 
tomatic 
Model F uss 
bubbler to 
Model M i 


compressor and ait 


instead of 
indicate aeration, while 
equipped with manual 
torage tank. Purg 
accomplished by pressing the 
aerator button.—Liquidepth Indica 
tors, Inc., 43-22 Tenth St., Long Is 
land City 1, N. Y 
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a flowmeter 


ng is 


Equalizing 
ine plate Ls Yr Aerating Olr SOUTCe 
era eer 1a? pressgage (NVorre- a 
Caer | | guiredon| Portable X-Ray Unit Offers 
> + -] } / . 
be Bubbler Mode/M)\ In-Line Package Check 


<a Offered for continuous X-ray inspec 
tion of packaged foods is a self-con- 
tained, portable fluoroscopy and _ra- 


ossembly 
diography unit that detects metallic 


unit 


pT « Aerator valve 
fy foreign matter 


Known as Norelco MG 60, instru- 
ment consists of three components 


Fastener ——» 


receprocile 





a. 
“/ndicating unit 


X-ray source, control unit, and fluo 
roscopy box 

X-ray unit houses the tube and high 
voltage and filament transformers in 
an oil-filled tank. Built-in air cir- 
culator assembly and a large 
handle facilitates orientation of the 











Remote-Reading Tank Gages Ease Processing 


our models comprise new series of — located above or below ground, and cools 


remote-reading liquid depth gages, de 
signed for convement, rapid, installa 
tion, easy operation, and accurate in 
dication 

Called Petrometer 1400, units are 
termed ideal for measuring depth 
and quantity of liquid in storage tanks 
and process vessels. ‘They can be in 
stalled on tanks up to 50 ft. deep, 
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up to 4 mile away 

Indicators operate on the principle 
of hydrostatic pressure exerted by the 
weight of liquid in the tank. Pres- 
sure is transmitted pneumatically 
through a copper-tube line to the 
liquid column in the indicator 

Advantages cited for the system are 
(1) Self-contained instrument panel 


FOOD 


ENGINEERING, 


beam. Source is connected to contro] 
box by a flexible multi-conductor ca 
ble and plug 

Control box contains switches, sig- 
nal lamps, and a milliammeter for 
tube current. Operation is termed 
simple. High is controlled by 
1 switch in steps of 5 Kvp. between 
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30 and 60 Kvp. Power may be turned 
on or off by a built-in lever switch or 
a remote control switch. 

Fluoroscopy box eases examination 
of small objects. These are aranged 
directly behind the fluorescent screen 
in the front panel, and may be held 
stationary or moved as required. A 
viewing cone can be mounted in front 
of the screen to aid inspection in 
brightly lit rooms. 

Apparatus complies with standard 
safety regulations covering radiation 
protection. However, when used with 
a conveyor belt, protective devices 
must be installed to prevent scattered 
radiation from passing through en- 
trance and exit openings. 

Unit takes power from standard 
110 or 220v. a.c. supply, and current 
consumption is about 2 amp.—North 
American Phillips Co., 750 S. Fulton 
Ave., Mount Vernon, N. Y. 
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New Magnetic Starter 
Is More Compact 


This NEMA, vertical-lift magnetic 
starter, 40% smaller than previous 
models of the same rating, is designed 
for motors up to 100-hp. 

Known as Size 4, it has a tough, 
cast-on plastic case for protection of 
coil windings. A permanent air gap 
causes the starter to drop out when 
de-energized regardless of age and 
usage. Also included is a new type of 
bi-metallic overload relay. Suitable 
for operation of polyphase motors 
with ratings of 220v.-50 hp. and 440/ 
500v.-100 hp., unit is available in 
reversing, multi-speed and combina- 
tion forms, and with either vertical 
or horizontal mechanical interlocks. 
General Electric Co., Schenectady 5. 
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Truck Body Combines Utility, Style, and Safety 


his redesigned body, for mounting 
on forward-control type trucks, is 
termed suitable for all delivery ose 
poses. In addition, a complete line 
of refrigerated bodies is available for 
delivery of perishables, 

Known as Routemaster, all major 
components—roof, side walls, floor, 
front—are built as integral units, r 
sistance welded, and then jig-assem 
bled for precision fit. “Unitized’’ floor 
has companion return bend construc 
tion which forms its own cross mem 
bers to provide an interlocking struc 
ture for maximum strength at lightest 
weight 

And also cited is the wrap-around 
safety glass windshield which elim 


inates corner posts so there is no in 
terference with vision 

Roofs are lined and insulated. Side 
walls have horizontal panels which 
provide a smooth appearance suitable 
for painting, lettering, and advertis 
ing. Double reinforced members on 
interior walls furnish support which 
is further strengthened by rear cor 
ner posts and “pockets” for sliding 
side doors. Rub rails at floor level also 
idd support and are removable for 
easy replacement 

Available in 8, 10 and 12 ft. lengths, 
units have interior width of 80 in., 
height 70 in.—Herman Body Co., 
4440 Clayton Ave., St. Louis 10, Mo 


Circle 115B on Reader Service Card 


Vacuum-Packs Meat Items Rapidly, Economically 


Savings in material and labor, in 
wrapping table-ready meats in poly 
ethylene-coated cellophane, are oftered 
by this vacuum-pack food wrapper 
(2W8 Campbell) With double 
vacuum head, it handles 40 packages 
per min., and can be quickly adjusted 
to varying products, shapes, sizes, and 
packs. 

In operation, machine takes wrap 
ping material from a parent roll and 


1955 


shapes it into a tube in a former 
Sliced meats art grouped ind manually 
placed on flat-top chains in an ex 
tended conveyor. Product 
is then automatically deposited di 
rectly into tubed wrapping material 
A rotary sealer makes the fin seal 
l'ubing belts carry item across a fold 
ing plate to fold the fin, and then to 
a cutting head which tucks the sides 
ind crimp seals about 75% of each 


rece Ving 
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You can't beat the combination of the RIGHT horsepower, the RIGHT 
shaft speed, the RIGHT features all in one compact power unit that 
you can use RIGHT where you want it. It's the best way and the easiest 
way to select your power drives because you purchase one unit, handle 
one unit in your receiving, production, or maintenance departments 
- . + « Set One unit in place and you're ready to go. 

Master Motors, available in thousands and thousands of ratings 
(% to 400. HP) give you the widest selection of electric motor drives 
in the nation . . . permit you to use a power drive that will add greatly 


to the compactness, appearance, safety and economy of each of your 


applications. 


Use Master Motors to increase the salability of your motor-driven 


‘products .. . improve the economy and productivity of your plant 


equipment. They're the horsesense way to use horsepower. 


THE MASTER ELECTRIC COMPANY © DAYTON 1, OHIO 
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end. Short belt conveyor carries parti 
ally sealed product to a cutting head 
which cuts wrapping material to 
length, and deposits semi-wrapped 
meat into a tucking unit. 

Here, packages are placed under a 
vacuum chamber. Latter is lowered, 
air is removed, and ends are seals. 
After vacuum is broken, chamber is 
lifted and finished product is placed 
on a conveyor for side delivery.- 
Hudson-Sharp Machine Co., Green 
Bay, Wis. 
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New Steam-Trap Design 
Reduces Maintenance 


Fay 4 











Need for carrying a large inventory 
of steam traps reportedly is eliminated 
by this thermodynamic unit (Sarco), 
used for pressures of 10 to 600 psi. 

Employing energy of steam to close 
the valve, this trap operates equally 
well on light or heavy loads and closes 
tight on no load. It operates against 
back pressures up to 50% of inlet pres 
sure. 

Machined from stainless steel bat 
stock, unit consists of only three parts 
—body, screwed cap and valve head, 
and a solid stainless steel disk. Com- 
pact trap measures 13 in. x 24 in. x 
2} in. 

Advanced design and _all-stainless 
construction is said to minimize main- 
tenance. For example, this trap has 
no valve closing mechanism or gasket. 
The one operating part is the valve 
head, a hardened solid disk. And 
stainless construction resists both in 
ternal and external corrosion. 

Unit is not affected by water-ham- 
mer or vibration and is freeze-proof 
when installed in a vertical line with 
an open discharge line. It discharges 
at saturated steam temperature and 
has high air venting capacity.—Sarco 
Co., Inc., Empire State Bldg., New 
York 1, N. Y. 
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Sanitary Unit Applies Coatings, Glaze, or Icings 


Efficient and economical coating of 
cakes, candies, and doughnuts is re 
ported with use of an enrobing and 
icing unit that employs a novel heat 
ing and pumping method. 

In operation, machine is plugged 
into an electrical outlet and placed in 
the regular conveyor line, or it may be 
operated by two men—one feeding 
and one removing goods to wax-pa 
pered pans. Coating capacity is 400 
500 dozen units per hour, depending 
on product size 

The 26-in 
water-jacketed 
legs with 4-in. casters 
less, frame-type, removable, 
with Teflon scrapers. Water 
is heated by two 1,000w. 
statically controlled emersion heaters, 


dia. stainless kettle is 
and set on tubular 
It has a stain 
agitator 
jacket 


thermo 
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capable of raising coating temperature 
to 140 F. 

A stainless, channel-type conveyor 
is attached to kettle by studs and wing 
removal, Six foot con 
veyor has a 16-in. woven-metal belt 
powered by a reduction motor 
to speed of 6 ft. per min Also pro 
vided, are two electrically heated drip 
pans. 

Coating is pumped from kettle to a 
stainless hopper above the conveyor 
by a sanitary-type nickel alloy pump 
with 14-in. inlet and outlet. Hopper 
is adjustable for height as is 4-in 
bottom sheet directly below. Sanitary 
fittings are removed for clean 
ing.—En-ro-bo, Inc., 231 S. LaSalle 
St., Chicago 
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Cans Accurately Aligned 
In 500/ Min. End Flanger 


New design incorporated into thi 
8-station rotary double end flanger 
makes this unit capable of speeds in 
excess of 500 cans per minute 

Known as No. 1315, it has long, 
individually adjustable cylinder slides 
which provide accurate can alignment 
and positive flanging action. Slides al- 
low use of small-diameter turrets that 
moothly at high speeds. And 
turrets are also adjustable to permit 
teady, centered can flow 

Special hardened inserts are 
track to 


ope rate 


built 


in the cam increase service 
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slitter shafts mounted in anti-friction 
bearings 

air friction brake and clutch for fast 
engagement, quick release 
automatic lubrication and underslung 


drive—no oil-spoiled sheets 


electric pushbuttons for safe, quick 
control 

automatic or hand feeds to suit your 
application 


easy access to stacker 


takes bigger sheets 
at higher speeds 


boosts your output of scroll cut strip 


The larger, wider bed of this shear takes the bigger 36” x 36” sheets 
(allows more strips per sheet). What’s more, its higher speed lets you 
feed more sheets; helps you step up production, step down costs. And 


its rugged design gives you precise, high-speed blanking year after year. 


These exclusive design features tell you why: New magnetic feed 
bars assure accurate feeding (or mechanical bars for non-ferrous sheets). 
New intake trimming slitter makes hairline cuts. Counterbalanced slide 
has unusually long guides. Heavy cast Meehanite frame is one-piece 


construction for the extra rigidity that makes vour dies last longer. 


Identified as No. 1100, this new shear is one more example of what 
you can expect from Bliss’ new Hastings (Mich.) can plant. It’s one 
more reason to keep your eyes on Bliss can machinery. Meanwhile, why 
not write for more information about this shear. We'll be glad to send 


it by return mail. Write to: 


kk. W. Burss Company 
General Sales Office: 50 Church Street, New York 7, N. Y; 


te is more than a name... it’s a guarantee 


SINCE 18657 


For more information, use coupon on last page. FOOD ENGINEERING, AUGUST, 1955 





life, and heavy box-type base is miade 
of cast Meehanite to reduce vibration. 
Built for sustained, automatic opera 
tion at high speeds, equipment han 
dles can sizes from 2 in. to 4% in. 
dia., and from 2 in. to 8 in, tall. us 
thermore, adjustments for changing 
can Sizes are easily made 

Units has adjustable rollers and 
variable pitch sheaves, and is protected 
against jams in other parts of the line 
by interlocked safety switches—E. W. 
Bliss Co., 50 Church St., New York 
City. 
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Trolley Conveyor Eases 
Materials Handling 


This lighter-duty overhead trolley 
conveyor is designed for moving and 
storing any suitable load of average 
weight. 

Called A-F “Trol-E-Veyor”’, unit is 
available for either welded or bolted 
assembly. ‘Trolleys are normally 
spaced at 8 in., 12 in., 16 in. or 20 
in. centers, ‘They can be quickly and 
easily moved from one space to an- 
other by removal of a single bolt 
without disturbing turn or drive 
sprockets. 

Two capacities are offered—a 40-lb. 
trolley, with single-race bearing wheels, 
and an 80-lb. double-race unit. Heavy 
ier loads are accommodated by instal- 
lation of load bars between trolleys. 

Chain of this conveyor system is 
case-hardened for wear resistance and 
bright zinc-plated for corrosion re- 
sistance. Ultimate strength of the 
chain is 6,000 Ib., with a yield point 
of 4,000 Ib. In operation, however, 
chain pull is limited to 600 Ib. to 
provide longer life and ample safety 
factor. Various ranges of speeds are 
available, from .8 fpm. to 60 fpm. 

Flexible systems, which allow for 
steep inclines and short radii of hori- 
zontal turns and vertical curves, are 
said to require minimum of super 
structure.—Alvey-Ferguson Co., Cin. 
cinnati 9, Ohio. 
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Unit Scrubs Potatoes, Removes Excess Water 


his 18-roll potato-washer-absorber 
(Grabill) is designed to produce a 
clean, bruised-free pack. And it fits 
compactly into any packing line 

len washing brushes, with 
pintle rubber tips, scrub potato 
thoroughly under a continuous water 
spray from overhead nozzles. When 
rinsed, spuds pass over 8 absorbing 
rolls. ‘These are covered with sponge 
rubber and canvas, and wrapped in 


long 


Glass Blocks Combine 
Insulation and Finish 
With these cellular glass blocks, 


which combine insulation and ceramic 
finish in a single unit, a completely 
insulated and surface-finished wall can 
be erected in one operation. And no 
finish coating is required to protect 
the insulation. 

Called “Duraface Foamglas”, new 
material provides a durable impact-re 
sistant surface along with high insulat 


1955 


inexpensive replaceable toweling to 
move excess water 

Units, available in 18, 30 and 42-in 
widths, are driven by independent mo 
tors and require only normal wate 
For faster drying, the 30 
models can be used with 


John Bean 


Chemical 


pressures 
ind 42-in 
maker's warm-air dryer 
Div., Food Machinery @& 
Corp., Lansing 4, Mich 
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ing and moisture-proof qualities. Un 
supported walls built with 
blocks because of their rigidity and 
addi 
tion, they can be washed to maintain 
initary refrigerated 
food storage 


Blocks are 


can be 
high compressive strength. In 


conditions in 
ind processing areas 

made in a standard siz 
18 in. x 12 in., and in thickne 
3 and 4 in. They are installed by 
dipping in hot asphalt or a cold adh 
ing on the wall. Unit 
glass having diffused au 
maller 


SCS ot 


ive and pres 
are made of g 
cells. The ceramic surface has 
cells for greater density which pr 
vents cracking or pecling,-Pittsburgh 
Corning Corp., | Gateway Center 
Pittsburgh 22 
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Want More Information 


It's free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service posteard—back of book. Then 
sign at the bottom and mail. 

For your convenience, too, items in 
this department are listed and keyed 
in the Reader Service Section. 








® PRODUCTS FOR BETTER FOOD PROCESSING 











Zest steps-up sales with 


Zest protects tasty goodness during heat and pressure 
. De ase , . “he 7 4 A 7) / 
cooking... gives your p oducts Full Flavor Appeal. 


More and more food processors are turning to Zest MSG to insure fresher, 
tastier goodness in canned and frozen foods, And it’s no wonder, because Zest 
never i flavor fade, even under extreme steam table conditions! Even during 
cooking, when heat and pressure are most likely to rob your products of delicious 
natural flavor, you can depend on Zest to fortify and enhance fresh natural food 
fiavors ZA st adds no taste color or aroma of its own it brings out the de Sif- 
able flavors already present. Zest is easy to use, just add it like sale. Start now 
to step-up your sales with berter flavor by using Zest. See your Staley represen- 
tative or write today for details. 
OTHER QUALITY PRODUCTS 
Sweetose © Syrup 
STALEY’S MONOSODIUM Regular, Intermediate Corn Syrups 


99% PURE ® GLUTAMATE Soy Flours + Starches 
Corn and Soybean Oils 


A. E. Staley Manufacturing Company, Decatur, Illinois 
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Filter Operation Improved 
By Treated Cotton Cloth 


Resistance to common chemicals, 
mildew, wrinkling, and shrinkage ar 
advantages cited for a treated cotton 
filter cloth. 

Called Type “M”, it is 
mended for use on plate and 
filter and on rotary 
filters where easy cake releas« 
mensional stability are important op 
erating factors. Available in a variety of 
weaves, this material is termed 
suitable as a dust-collection fabric 

National Filter Media Corp., 1717 
Dixwell Ave.. New Haven 14, Conn 
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Temperatures Checked 
By Automatic Scanner 


Multiple temperatures may be au 
tomatically monitored with a scanner 
type unit, called Control Center. Ap 
plications include process operations 
and continuous checking of bearing 
temperatures of pumps, turbines, and 
motors. 

Scanner comprises a Multronic Ca 
pacitrol (Wheelco Model] 245P) pl 
lot lights, pulse-actuated stepping 
switch, pulsing timer, and holding 
‘Temperature at each control 
station is read in a fixed time inter 
val—32 stations in 2 min. A pilot 
light indicates the checked point. 

Should any station be “off limits”, 
visual and audible alarm is given 
Amount of correction needed at an 
point is visually indicated and a man 
ual reset switch clears alarm indica 
tion after temperature corrections have 
been made. Also included is a pul 
ing push-button switch for manually 
checking the temperature 
points. 

Overall dimensions are 2 ft. x 6 ft. x 
13. in.—Wheelco Instruments Div., 
Barber-Colman Co., 1300 Rock St 
Rockford, Ill. 


Circle 121B on Reader Service Card 


relays 


any of 


FOOD ENGINEERING, 


AUGUST, 


New Equipment & Supplies 





New Vibrating Screen Has Numerous Applications 


Designed to handle a wide variety 
of materials, this screen uses a simphi 
fied two-bearing design with counte: 
weight wheels and sturdy bolted con 
struction. . 

Known as ‘“Aero-Vibe’” (Model 
AVS), it makes separations of from 
14 in. to Applications in 
clude separating solid foreign particles 
from liquid and solutions, thickening 
dewatering, and stream pollution 1 


35 mesh. 


duction 
‘he sclf-contained saddle 
mounted mechanisms can be conven 


screen § 


Grain Infestation Spotted 
By Compact X-Ray Unit 


Ly eloped for us by unskilled per 
onnel, a new inspection unit (Gixu 
two 100-g grain sample 
21 x 212 x 314 

teel with 
Movabl 


handle 
i xposure cabinet 
of sheet 
door for easy access 
helf and bracket support film and 
grain holders at levels, and 
exposure stops if door is opened 


| 
in.) is mad large 


interio 


Variou 
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lubricated, or re 
constructed of rolled 
channel cross mem 
Longi 


replace ible with 


iently inspectec 
moved Body ] 
teel with 
bers and rigid diag 


he 1V\ 
mal brace 
tudinal members ar 
lock nuts 

Unit i 
floor-mounted models, frame-mounted 


Wailable in suspended o 
for portability, and semi or totally en 
closed, with one, 
in sizes 3x6 ft. to 
Chalmers Mfg GO., 
Vilwaukee 
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two or three deck 
txlO ft Allis 
1113 S. 70th St 


lube head consists of a shock-proof 
high 
tension and filament transformers, and 
a beryllium window x-ray tube. These 
insulating oil to 
Removabl 
ind equip 
11S v. a 
tinghouse Electric 
N99, Pittsburgh 30 


protective housing containing 


ire immersed in 
form a single sealed unit 
tube head weighs 49 lb 
ment operates on 60-cvele 
phase Wi 
Corp P.O. Box 
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Wall Surfaces Protected 
By Sprayed-Plastic Film 

Thi vinyl pla tf pray 
rectly to 


cement, o1 


bonds di 
block 


plaster to protect surface 


from physi i] 


cinder and concrete 


weal water vapor 
chemical fumes, and craclh 
Known as Plastispray, it 
heet of high tensil 
provid i 
ou urtace not impaired by jo 


cam Washable coating, availa 


in thickn ity 


treng 


) iable 


id clongation, and 


4 pitt if 


depending m performance 
ement Liquid Plastic Cx 
Lune Ot ba 3. Gs, 3, IN: 2 
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WHEN THE SALVATION 
ARMY FIRST ESTABLISHED 
AMERICAN HEADQUARTERS 


WAS MAKING INDIVIDUALIZED 


PLANTS 


Sees 


ee 


Jersey City, N32 








(4 
A-Kay tegbection FOR QUALITY CONTROL 
KOVEN equipment in all metals and alloys includes: High 
pressure vessels, extractors, mixers, stills, kettles, tanks, 
stacks, breechings. Shop and field erected storage tanks 
to 2 million gallons, High vacuum testing 
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FOOD EQUIPMENT 


From a small band of only eight men and women, the 
American branch of the Salvation Army has grown until 
today, it is one of our largest and best known social wel- 
fare organizations. During this same period, the food 
industry also had made great progress—aided by such 
industrial pioneers as L. O. KOVEN— makers of the cost- 
cutting individualized food equipment, today as then, 
found in leading food plants throughout the country. 

KOVEN-built equipment is tailored to meet the needs of 
a specific operation. Each unit is as efficient and depend- 
able as over 70 years accumulated skill plus the most 
advanced techniques can make it. Install KOVEN Individu- 
alized Equipment and see how it helps your plant achieve 
faster production—more economical output than ever 
before. Call or write today for a consultation with a 
trained KOVEN representative. No obligation. Send for 
Bulletin #550. 





Specialists in intricate fabrication using: 


e stainless steel 
¢ monel 
¢ nickel 
* aluminum 
* inconel 
¢ all clad materials 


Fabrication to all A.S.M.E. Codes 





L. O. KOVEN & BRO., INC. 
154-D Ogden Ave., Jersey City 7, N. J. 





KOVEN FOR INDIVIDUALIZED 
EQUIPMENT SINCE 1881 
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Process Factors Studied 
In Lab-Size Evaporator 


Unit operations such as evaporation, 
single-step distillation, deordorization, 
heating, or cooling of heat-sensitive 
items, may now be studied in a port 
able laboratory evaporator that uses 
the agitated film principle. Heat trans 
fer area is 1 sq. ft. 

Called Turba-Film, unit is built of 
316 stainless throughout and designed 
for heating mediums up to 250 psig 
and 700 I’. Condenser is a vapor-in 
tube unit that operates with cooling 
water at 60 F. Auxiliary facilities can 
so be provided for 34-F. water. 

A variable-speed drive _ permits 
change of rotor speed as required 
Evaporator is available as individual 
unit with stand, with auxiliary con 
densing equipment, or as complete 
packaged plant including vacuum 
equipment, feed pumps, discharge 
pumps, and instruments.—Rodney 
Hunt Machine Co., Orange, Mass. 
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New Tiering Truck Operates 


A “walkie” type electric 
truck, equipped with hydraulically ex 
tendable forks, handles 48-in. long 
loads weighing 3,000 Tb. in aisles meas 
uring only 67 in. 

Called HydraFork, unit does not 
straddle loads. To pick up a load, 
operator simply positions truck, ex 
tends forks into pallet, lifts load in 
pallet over wheels and retracts it into 
truck. ‘To place load in storage racks, 
he extends forks and load, and drops 
pallet into empty space. 

Equipped with large 10-in. dia. x 
5 in. face rubber-tired load wheels, 
truck handles pallets of any width and 
can be used to reduce aisles in ware 
houses, which have been laid out for 
counter-balanced fork truck, with no 


tiering 


All-Metal Motor Valve 
Has Wide Application 
For hydraulic and pneumatic con 


trol this all-metal motor 
valve is said to have superior modu 


systems, 


lating characteristics 
Equipped with large 10-in. dia 

steel spring and 2-ply seamless metal 
bellows, unit (No, 992-D) controls 
flow of steam, gases, and liquids. As 
a final control element, it maintain 
pressure, temperature, or liquid level 
Valves are available in sizes from 4-4 
in. in a variety of types, either direct 
acting. —Fulton Sylphon 
Div., Robertshaw-Fulton Controls 
Co., Knoxville 1, Tenn. 
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in Narrow Aisles 


change required in either the racks 
ol pallets 

Use of 
the design of this truck reportedly 
offers the best possible protection for 


rubber-tired load wheels in 


a plant’s floor 

Available in either 2,000 Ib, or 3,000 
lb. capacity, units have two speeds, 
ind reverse. Hydraulically ac 
troke of fork is 24 in. For 
idditional savings in aisle space all 
controls lift and lowering 
brake, horn, and directional interlock 

are located in handle head of truck 
Control handle operates in any 
tion, including vertical—Lewis-Shep 
ard Products, 125 Walnut St., Water 


town, Mass. 


forward 
tuated 


pow I 


posi 
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Portable Compressor 
Ups Plant Flexibility 


Offering high 
is a portable 125-hp., electri 


apacity in a compact 
nackag 
pa b tpt 


driven air compressor, whose installa 


tion i 1id to minimum 


of foundation 


r¢ quire d 


time, and labor 





Day offer Day. 7" 


products are packaged on the 
Jiudonmalie CAMPBELL WRAPPER | 


WRAPS ALL SHAPES — Square, round, oval, 
oblong, flat or irregular ... the Campbell Wrap- 
per packages them all with equal ease and speed. 
WRAPS WITHOUT BREAKAGE — Soft, crisp, hard, 
or fragile, the Campbell Wrapper “float” wraps 
the material on your product without damage. 
WRAPS WITH ALL MATERIALS — Paper, cello- 
phane, polyethylene, foils and all types of the 
plastic film packaging wraps so popular today. 
POSITIVE SEALING — By gluing, crimping or 
heat sealing with ends flared, turned under or 
diamond folded. The Campbell Wrapper is now 
also available for positive VACUUM Wrapping. 
AUTOMATIC FEEDS — and deliveries provide con 
tinuous flow packaging geared to coincide with 
in-line production manufacture or separate oper 
ation. Write for complete details and send us a 
sample of your product. 


For more information, use coupon on last page 


Coeeds Production 


. wraps up to 300 
units per minute! 


Cus Labor Costs 


a a 
person operation! 


Coves Mateniols 


. uses no 
boards or stiffeners 
uniess desired! 


Write for full 

colored 16-page brochure 

telling all about the Compbell 
Wrappers ond the mony different 
types of products they package, 
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Standard air cooled, 2-stage unit 
(Type 40, 80-125 psi.) has single- 
core horizontal-flow intercooler, new 
shrouding, forced-feed lubrication, full 
free-air unloading, and new-type chan- 
nel valve. Special model delivers 120- 
200 psi. 

Either constant-speed control or 
dual control can be furnished. Latter 
is available with either automatic or 
manual selections for operation at con 
stant-speed or automatic  start-and- 
stop.—Ingersoll-Rand Co., 11 Broad 
way, New York City. 
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Automatic Seamer Offers 
Operational Flexibility 


his all-purpose, low-cost automatic 
seamer reportedly fills the needs of 
the smaller canner—particularly those 
having a large number of changeovers 
or short runs. 

Designated Model 10P (Angelus), 
it has a speed range of 30 to 85 cans 
per min., and handles can diameter 
sizes from 24 to 44 in. Unit is suit 
able for cither solids or liquids. 

Flexibility is seen in the small 
number of parts required for can 
size change, which minimizes orig 
inal inventory investment and reduces 
change-over time. Accessories include 
steam-injection vacuum attachments, 
variable speed drives and rotary top 
per.—-Angelus Sanitary Can Machine 
Co., 4900 Pacific Blvd., Los Angeles. 
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Plastic-Coated Papers 
Guard Food Quality 


Superior protective properties are 
reported for a packaging material made 
of a film of polyethylene bonded to 
one or both sides of a sheet of paper 

tissue to heavy bond. (Turn page) 
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There’s no sense in even trying to be an expert in 
all phases of manufacturing today. And there’s no 
need to. For your specialized motor problems, you 
can turn to Leland’s competent sales and design 
engineers — experts you can “add to your staff” 
for the asking. 

With years of practical experience in serving 
manufacturers, and a finger-tip knowledge of Leland 
designs and applications, our representatives can 
often give you an immediate recommendation. They 
may confer with our capable staff of skilled design 
engineers. Often, the design engineer will wish to 
discuss the problem directly with you, to obtain all 
the pertinent data needed for a thoroughly prac- 
ticable solution. 

For more than 30 years, Leland has been a leader 
in the design and manufacture of unusual motor 
items. And though it has been a constant challenge, 
sometimes a seemingly impossible one, the reward 
has been the regularity with which Leland has come 
up with the answer. 

Today, the complete line of Leland motors, stand- 
ard or special, reflects the wealth of design know- 
how acquired through developing units for so many 
widely diversified applications. 

Try Leland on your motor requirements, from % 
to 5 hp. Profit from Leland’s experience and the 
in-built quality of its standard motors. Or consult 
our representatives in principal cities about your 
special motor problems, Add a real specialist to 
Yours for the asking your staff. 








Design assistance 
you couldn’t 
buy! 


Tue LELAND ELecrric COMPANY 
Division of American Machine & Foundry Company 
Dayton 1, Ohio 


Visit Leland at Booth 349 
Production Engineering Show 


Navy Pier, Chicago, September 6-16 
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The new Six-Wheeler has181'2” 
wheelbase, 250A Mustang 
Engine, 507B transmission, 
$8D1555 tandem axle, ratios 
5.57-6.80. Tire size 10.00x20. 
Air brakes. Body is 22 ft. long, 
7 ft. high. 


Payloads Going UP: Delivery Costs DOWN! 
with WHITE 3000 Fleet 


YOU CAN do more work with a WHITE 3000! 


Look at the record of Burg Trucking Corp., New York— 
with their modern fleet of Whites. 

Operating in heavy-traffic areas, President Morris Burg 
wanted to go to bigger delivery units, but did not want to sacri- : 
fic : as Oe Morris Burg, President Michael Cohen, Manager 
ice on maneuverability and driving ease. " 

ace ; ; , urg Trucking Corp Food Fair Stores, Inc. 

On new White Six-Wheelers body length was increased to New York City Meat Packing Division 
22 ft. for substantial boost in capacity—nearly 3 ft. longer Elizabeth, W. J 
without increasing overall length. “We handle more payload 

‘ . . . 4 5 ” : 

more deliveries--with substantially the same operating costs, Modern Six-Wheelers 


Mr. Burg says. Add Efficiency to 


THE WHITE MOTOR COMPANY : Cleveland 1, Ohio BURG TRUCKING Corp. 
ieee -_ Operations 


MODERN methods of meat handling and 
distribution include the White 3000 as used 
by Burg Trucking Corp. for Food Fair Stores 
and from New York's Washington Market 
rail heads and slaughter houses to whole- 
salers and chain warehouses in Greater 
New York, Albany, Philadelphia and many 
points in New Jersey. 

Burg Trucking Corp. has been using Whites 
since 1944... now has a modern fleet of 
40 units, 26 of which are White 3000's. 


Aluminum body is specially insulated 
with reinforced roof and floors. Over- 
heed rails handle corcass meat on 
hooks. Below 30° temperature. 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 
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&é 79 
Known as Poly Paper (Crown), it I) 0 2 Wed UJ RSE LF or 


is Impervious to water, remains tough 


and flexible at high and low tempera- &é 77° 9 9 9 
tures, and provides a vapor barrier a 0 
a a i 





under all conditions of use. In addi 
tion, the coated paper resists attack 
by acids, alkalies, solvents, greases and 
oils—Crown Zellerbach Corp., 343 an ENTOLETER DIVISION designed system solves dust collection problems 
Sansome St., San Francisco. either way... 


Gisele TH08 on Render Service Cone Our engineering staff will specify the Simon Suction Filter Dust Collector 


to meet your mill requirements . . . ship you the parts and installation 
instructions and you can “DO-IT-YOURSELF’’! All parts are jig-drilled and 
tapped to facilitate assembly . . . or dismantling should future require- 
ments dictate its relocation. 











Multi-Grind Pulverizer 
Is Quickly Cleaned 


e 


Developed to insure product purity, 
this multi-grind pulverizer (Mikro- 
Multi-D) operates in the 4 to 20 
mesh range with precise particle con- 
trol. 

Also cited is the unit’s ease and 


| Si 
| 
speed of cleaning. Tests show that 
it can be disassembled and reassembled 
in less than 2 min. Although clean- 
ing time varies with nature of ma- 
terial, entire job can be handled in 


less than 14 min. 

Use of a variable speed drive per- 
mits easy altering of hammer speed 
for quick change of particle size. All 
parts in contact with material being 
processed are 18-8  stainless—feed 
tables, entire mill body, rotor shaft, 
hammer assembly, cover plates, and 
parts inside mill. Construction couples 
lightness with durability. 

Unit is powered with either a 3 or SIMON SUCTION FILTER DUST COLLECTOR 
5 hp. motor depending upon desired 
capacities, which range from 500 to 
2,000 Ib. per hr. on average materials. 
Slow rotor speed and coarseness of iT 1S YOUR 
grind keeps operation cool. Weighing BEST BUY IN DUST COLLECTING EQUIPMENT! 
about 200 Ib., machine requires floor 
space of 2 ft. x 34 ft., and is offered 
with motor, base, and casters.—Pul 
verizing Machinery Div., Metals Dis- ENTOLETER DIVISION 
integrating €., 153 Chatham Rd., The Safety Car Heating & Lighting Company, Ine 
Summit, N. ] 1187 Dinwell Ave: Meus Meuse 4 emai 
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@® Composite performance 
curve of 5 sizes of Goulds 
Fig. 3305 pumps. 


(B) Composite performance 
curve of 19 sizes of Goulds 
Fig. 3405 pumps. 

















TOTAL OYNAMIC HEADS 











2000 
GALLONS 


Do you need 


Goulds Fig. 3405 single-stage pump. 


| 


Goulds Fig. 3305 two-stage pump. 


Both of these groups of pumps have 


important new design and construc- 
that 
operation and long life. Yet, because 


tion features insure efficient 
so many of their parts are inter- 
changeable, you can cut your parts 
inventory in two—or better. 


For example, you need only 3 


different shafts for all 24 sizes of 


MEMBER 





3000 4000 $000 
PER MINUTE 


pumping capacity? 


. or head? ...or both? 


With these two groups of Goulds 
centrifugal pumps you can meet an 
extremely wide range of pumping re- 
quirements. 


For volume pumping, 19 sizes of the 
Fig. 3405 single-stage, double-suction 
pump provide capacities up to 6,400 


GPM, and heads to 280 ft. 


lor greater pressure requirements 5 
sizes of the Fig. 3305 two-stage pump 
provide heads up to 1,000 ft, and 
capacities to 1,200 GPM. 


pumps in both groups. 

We'd like to send you additional 
details about these pumps, includ- 
ing specifications and performance 
curves. Just write for Bulletin 721.6 
about the Fig. 3405 single-stage 
pumps, and Bulletin 722.6 about the 
Fig. 3305 two-stage pumps. We'll 


be glad to send you copies of both. 


ATLANTA + BOSTON + CHICAGO » HOUSTON - NEW YORK « PHILADELPHIA- PITTSBURGH + TULSA 


128 





For more information, use coupon on last page. 


FOOD 





ENGINEERING, 


Equipment & Supplies 





Vacuum-Operated Unit 
Lifts Heavy Objects 


This dual-pad vacuum lifter, de 
signed for use with chain hoists or 
lift trucks, has a raising power of 
2,000 Ib. 

Called Vac-U-Lift, unit is powered 
by a heavy-duty, fan-cooled, continu 
ous-operating vacuum pump (28 in 
maximum vacuum). In operation, it 
is lowered into position over the piec« 
to be lifted and suction is switched 
on. ‘This connects the object with 
no danger of dropping or slipping. 

After moving, piece is detached by 
breaking the vacuum.—lInternational 
Staple &* Machine Co., 801 E:. Herrin, 
Herrin, Ill. 
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Stair-Climbing Handtruck 
Has Cable Drive, Brakes 


This unit is said to safely double 
the load a man can roll up steps, 
that moved down 

(Turn page) 


while tripling 


stairs or ramps 
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SODIUM 
BENZOATE 
PREPORT: 


Shani ean 


SODIUM BENZOATE PREVENTS FOOD SPOILAGE 


Spoiled margarine not only costs 
plenty of money... it can ruin 
your reputation! Make completel; 
sure of product freshness with 
Sodium Benzoate. This depend- 
able preservative prevents spoil- 
age by controlling the growth of 
yeast, mold and bacteria that 
cause it. And Sodium Benzoate 
is the cheapest insurance you 
can buy. Only a fraction of one 
per cent in margarine is enough 
to give your product months of 
freshness! Refrigeration and quick 


delivery do the job, too. But you 


ENGINEERING, 


AUGUST, 


need more, Remember, custom- 
ers won’t take a second chance on 
spoiled margarine. Don’t you take 
the first. Insure freshness com- 


pletely—with Sodium Benzoate! 


Organic Chemicals Division 
MONSANTO CHEMICAL COMPANY 
40x 478-G-5, St. Louis 1, Missouri 


MONSANTO 


SERVING INDUSTRY WHICH SERVES MANKIND 


1955 


ONE POUND PROTECTS 1000 POUNDS! 
Most perishable foods require only 0.1% Sodium 
Benzoote to insure freshness for months, Thus 
one pound of Sodium Benzocte—costing only 
46¢*-—is enough to protect 1000 pounds of 
margarine. it's the most economical protection 
on the market! * Subject to change unthout notice 


For more information, use coupon on last page 





HERES THE 


In October of 1953, when we introduced the “Buffalo” ‘Type 


BL Limit-Load Ventilating Fan, we knew it offered the finest 
ae features for quiet, stable, efficient performance in industrial 


service. Since that time, it has more than measured up to 


highest expectations. 
A study of the “Q” Factor* features illustrated here will 


show you why this fan will give you your money's worth, 


YOU GET IN THIS and more, in performance, Further details in Bulletin F-102, 


> FAN 


your copy upon request, 


ROTOR 


. Shroud die-formed to full curvature, matching inlet bell, 
for proper air flow in wheel. 


. Backward curved blades for stable air flow. Die-stamped, 
welded and riveted for maximum strength. 


. Heavy gauge back plate — extra-heavy hub 


INLET 


1. Exclusive “Buffalo” 
inlet guide vanes reduce 
turbulence and assure full 
rated delivery, even when 
ENTIRE FAN inlet conditions are unfa- 


vorable. 


2. Smooth, die-formed 
inlet bell matches wheel 


. Housing proportioned and streamlined for peak 
efficiency 


. Self-aligning bearings; choice of sleeve or anti- 
friction type shroud, further reduces 


. Large, smooth inlet collar for easy duct connection. inlet losses, 


*The "Q” Factor — the Built-in Quality which provides 
trouble-free satisfaction and long life. 


BUFFALO FORGE COMPANY 


152 MORTIMER STREET BUFFALO, N.Y. 
PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
Sales Representatives in all Principal Cities 


VENTILATING &IR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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Designated as Stair Cart, it has 
a special ratchet mechanism for rolling 
upstairs as operator pulls the cable 
drive. And two-wheel safety brakes 
which permit constant control, prevent 
accidents when descending with heavy 
loads. Interchangeable shoes, steel ball 
bearings and steel tube construction 
are incorporated for load flexibility, 
efficiency, and durability. 

l'ruck is equipped with large pneu 
matic tires to eliminate marking of 
steps. Six different models handle 
various different sizes of loads, includ 
ing a special barrel cart and a complete 
welding cart.—Valley Craft Products, 
Inc., 750 Jefferson Ave., Lake City, 
Minnesota. 

Circle 128B on Reader Service Card 


Hand-Operated Filler 
Has High Capacity 


Thirty cartons a minute may be 
accurately filled with this hand-oper- 
ated cottage cheese filler, called Model 

= 

V/s 

Unit has a double-action piston 
that fills a container with every 180- 
deg. turn of the handle. As it fills 
one container, piston fills the cylin- 
der for the next one. Piston consists 
of two heads joined by an adjusting 
screw that may be set to discharge 
from 4 to 16 oz. through a 3 in. dia. 
opening. This is said to permit pas- 
sage of large-curd cheese with mini- 
mum breakdown. 

Other adjustments are provided for 
different cup heights and diameters. 
Hopper capacity is 124 gal., and cup 
size ranges from 4 to 16 oz, Unit is 
37 in. high and 12x12 in. at the base. 
—Anderson Bros. Mfg. Co., Rockford, 
Ill. 
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““doodles”’ or complete plans? 


Whichever you have 


Standard’s complete conveyor service 





AUGUST, 


can save you money! 


Many a complex conveying problem has been solved by Standard 
engineers with only a customer’s “doodle” drawing to follow, And 
often when complete plans are submitted, Standard engineers make 
recommendations that improve the conveyor application . . . save 
time and money as well. 


If you prefer to do your own conveyor planning, we suggest you 
3end for Bulletin 63-D. Here in 28 fast-reading pages you get all 
the specifications, drawing and application data on a wide range 
of Standard Conveyors. This includes gravity and power conveyors 
and accessory equipment: Handidrive pre-built conveyor units 
and the complete, self-contained portable conveyor units listed 
below. 


Call your Standard Conveyor representative listed in your classi- 
fied phone book — or send for copy of Standard General 


Catalog — address Dept. 'FE-8 


N 
STANDARD CONVEYOR COMPANY f - XY 
General Offices: North St. Paul 9, Minnesota M4 5 x 
‘ ¢ 
4 


Sales and Service in Principal Cities of conveyor 


© geporiones 


Gravity & Power Conveyor 


ROLLER © SLAT © WHEEL u 
SECTIONAL © BELT © CHAIN © PUSH-BAR 
PORTABLE CONVEYOR UNITS 
HANDIBELT © INCLINEBELT © EXTENDOVEYOR «¢ UTILITY BELT.VEYOR 
HANDIPILER © LEVEL BELT * LITEWATE © HANDIDRIVE 
PNEUMATIC TUBE SYSTEMS 
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_KZOUWCE NOUR 
PROCESSING COS73 


WITH 


EQUIPMENT 


v CORROSION-RESISTANT 


Built from time-proved 
stainless steel 





V wie RANGE OF SIZES 


To fit your exact require- 
ments 


v INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 


v PRECISION-BUILT 


To give you long years of 
peak performance 


v LOW MAINTENANCE 


Easy to clean and keep 
clean 


Our technical bulletins describe | 
this equipment in detail. 

Write for 
them today! 








Wood-Type Cooling Tower 
Has Forced-Draft Design 


Shown above is one of a new line 
of wood mechanical-draft cooling tow- 
ers to serve air conditioning or re- 
frigeration equipment in capacities 
from 5 to 60 tons. 

Called Wood Aquatowers, they are 
forced draft, cross-flow units with vei 
tical air discharge. ‘This permits loca 
tion close to building walls on all but 
the air-intake side. Mechanical equip- 
ment is placed out of the air discharge 
stream. 

Other features: Gravity water flow 
from easily inspected and cleaned 
open distribution basin, durable red 
wood filling, quiet operating fan with 
stainless shaft and bronze bearings. 

Packages units up to and including 
15 tons have all-wood construction. 
Larger models, 20 through 50 tons, 
are of all-redwood with horizontally 
corrugated asbestos cement board cas 
ing. Designed for corrosive service, 
tower structure 1s impervious to all 
or water, and all metal parts are fully 
protected.—The Marley Co., 222 W. 
Gregory Boulevard, Kansas City, Mo. 
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_ METAL PRODUCTS CO., Inc. 


» 416 Pine Street, Philipsburg, Pa. " 


ALL LEE 
KETTLES ARE 
MADE TO 
A.5.M.E, CODE 








Ozonator Curbs Spoilage 
In Food-Storage Areas 


Offered for control of mold, mildew, 
bacteria, and odor in food-storage 
rooms is a portable ozonator that plugs 
into any conventional 105-125v. a.c. 
outlet. 

Heavy-duty unit (Air-O,-Fresh Fal 
con) has four generating grids for dif- 
fusing controlled concentrations of 
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“Tt’s like waxing your floors with a film of plastic” 


HEN you apply new SUPER WESTWAX it’s just like laying 
W down a protective sheet of tough, transparent plastic on your floor 
With NEW SUPER WESTWAX you get 
brilliant gloss 
extra durability 
freedom from discoloration 
NEW easier maintenance 
SUPER Why ? Because this heavy-duty formulation contains 
WESTWAX West's crystal clear Plastic Emulsion, MIRITE® 
contains ang “ 
prime #1 yellow Carnauba Wax 
MIRITE® 
PLASTIC T combines all the features of the finest floor protection in a 
EMULSION ] single wax: 
dries to a hard, mirror gloss 
— resists scuffing from traffic 
— resists water 
— requires no polishing 


And SUPER WESTWAAX is slip resistant — meets Underwriters’ 
Laboratories requirements for floor treatment materials 


OLDEST AND LARGEST 

COMPANY OF ITS KIND ET a West floor expert demonstrate SUPER WESTWA) 

IN THE WORLD a on your own floor show you how easy it 1 to use 
No obligation, of course. Just send the coupon 


Dept. 6 


7 ] I'd like a free copy of your folder on SUPER WESTWAX 


j 
Ww DISINFECTING } I'd like to have a WEST representative telephone me for an appointment 


¥ 


FOOD ENGINEERING, AUGUST, 1955 


In Canada: 5621-23 Casgrain Ave., Montreal 


j 


Y r 42-16 West Street, Long Island City 1, N. Y. (Branches in principal cities) 


j 








(Tear out this coupon and mail it with your letterhead) 
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Look to Sunkist 


for progressive research 
in food processing 


Yes, in every field of food processing, the Sunkist 

Growers laboratories are making ever-widening Exchange 

contributions to the increased quality of food Oil of Orange 

products. Here are some typical Exchange Brand Always consistent, always 

product developments. outstanding in flavor, strength 
and aroma. An essence you 
can rely on. Made from fruit 
grown in the famous Sunkist 
groves of California. 


The 4-to-1 favorite over all 
other lemon oils combined! 
The reason is the superior 
Exchange flavor that comes only from 
Oil of Lemon California-grown lemons 
processed by exacting Sunkist 
standards. 


Exchange 


Preserver's Here is even jell strength that 
Pectin gives you consistent, complete 
reliability in setting control. 


Exchange 
Low Methoxyl Pectin 


A natural fruit pectin that 
jells without sugar. Com- 
pletely tasteless, permit- 
ting the use of the most 
delicate flavors. Pies made 
with Exchange Low Methoxyl 
Pectin won't “run” or “weep” 
when cut—and you have 
Exch never tasted such natural 
xchange juicy fruit flavor. Famous too 
Lemon Juice for aspics, jellied fruit or vege- 
table salads, dietetic preserves 


Nothing can match lemon . 
or non-sugar jells. 


juice for bringing out the nat- 
ural flavor of any food prod- 
uct. It’s a superior acidulant ml 
in the preparation of mayon- Su nkist Growers 
naise, fruit cocktail, figs, fruit 

nectar, prunes and other 

heavy-syrup products. Highly ge} ® 
effective as an anti-oxidant in 
processing frozen foods, Cit- 
ric acid molecules have also 





PRODUGEE, DEPARTMENT « ONTARIO, CALIFORNIA 
b 2S ae a 400 Madison Street, Chicago 6, Illinois 
been established as effective 99 on Street, New York 13, N.Y. 

in the retarding of mold 31 diz Street, Dallas 2, Texos 
growth, Available in concen- 

trated or single strength form. 
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ozone, a powerful oxidizing agent. 
Output is regulated by a 4-way switch 
on the front panel. 

According to maker, the gas retards 
ripening of fruits and vegetables, and 
prevents slime formation on meats. 
l’urthermore, it is non-toxic because of 
the low current density used.—Melco 
Sales, Inc., 305 5th Ave. S., Minne 
apolis 15. 
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Easy-to-Use Macroscope 
Speeds Quality Control 


Providing an erect, unreversed im 
age in a wide field, this macroscope is 
said to simplify inspection on the pro 
duction line and quality control in the 
laboratory. Magnifications of 10X, 
20X, or 40X are available, and opera- 
tion of the instrument requires no spe 
cial training. 

Unit consists of an optical tube, 
erecting prism, and inclined eyepiece 
holder. A folding tripod stand or a 
microscope-type stand are offered for 
work on flat surfaces. Working dis 
tance between optical tube and object 
is long enough for easy movement of 
irregularly shaped pieces. And measure 
ments can be made with scales avail 
able as accessories.—Bausch € Lomb 
Optical Co., 635 St. Paul St., Roch 
ester, N. Y. 
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Choice plant sites with 
good water are scarce... 


we've got 


PLENTY OF WATER 


Nature has played some pranks in its distribution of fresh water. 
She has acted Lady Bountiful in many parts of the area served 
by the West Penn Electric System—in the five states of Maryland, 
Pennsylvania, West Virginia, Ohio and Virginia. Ample water 
for processing and cooling is available there the year around in 
numerous rivers and streams and in proven underground sources. 





Choice plant sites with good water resources are steadily dwindling 
while industry’s over-all need is rapidly growing. Reporting on 
the Nation’s water resources for the Federal Government, a promi- 
nent hydrologist concludes that “by 1975 water supply may be 
the most important factor affecting plant location.” 


If you need water to make your product, look into this question 
of future water supply. For quick facts on plants and plant sites 
with abundant water, phone our Area Development Department, 
WHitehall 4-3740—or send in the coupon below. 
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West Penn Electric System 


West Penn Electric System, Room 924 
50 Broad Street, New York 4, N. Y. 


Without obligation, please send me a hand-picked aasort- | 
ment of current Industrial Data Sheets on available 


industrial bulidings and sites in your service area 
Name and Title 
Firm 


Address 


For more information, use coupon on last page 





Monongahela Power Company - The Potomac Edison ‘Company + West Penn Power Company 


bhemiseal 
Sanitary 
gaskets and 
packing 


Chemiseal Teflon-jacketed Gaskets 


Chemiseal V-Type Pack 


May 


@ Throughout the Food Industry, 
TEFLON’S inertness to all food acids, 
alkalies and solvents—its zero water 
absorption and extreme anti-hesiveness 

make it the ideal gasket and packing 
material for corrosion, contamination 
and sanitation problems. 


CHEMISEAL TEFLON-JACKETED GAS- 
KETS are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping and equipment. These fill- 
ers are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. TG-953. 


CHEMISEAL SNAP-ON GASKETS are 
molded to match contour of conical-end 
glass pipe. They assure perfect auto- 
matic centering of joints and free flow 
of materials. Made for all standard pipe 
sizes from \% in. to 6 in. Catalog No. 
TG-953. 


Chemiseal Snap-on Gaskets 


Chemiseal Pump Packing 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with low 
gland pressures and operating torque. 
Extremely resilient, tough and anti- 
hesive—it will not seize the valve stem 
or shaft even when handling the most 
difficult solutions. Supplied in sets 
with square end adapters. Catalog 
No. TP-1053. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and recip- 
rocating shafts. Provides a low friction 
2-way seal that not only prevents axial 
seepage, but also seals against shaft and 
stuffing box as well. Supplied in sets to 
meet specific requirements. Catalog 
No. TP-1053. 


Ask your Industrial Distributor or 
write. 


UNITED STATES GASKET COMPANY, CAMDEN 1, NEW JERSEY 


FABRICATORS OF a 
FLUOROCARBONS & OTHER PLASTICS 
Representatives in principal 
cities throughout the world 
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New Chemicals 





Stable Additives Provide 
Natural Yellow Color 


Uniformity and stability are advan 
tages cited for two new coloring agents, 
offered for imparting a natural yellow 
color to margarine, shortening, butter, 
bakery products, and edible oils. Both 
products are compatible with Vitamin 
A under the industrial processing con 
ditions. 

The first item is a vegetable color 
an oil-soluble micro-crystalline annatto 
suspended in food-grade, deodorized 
cottonseed oil. This is added in the 
usual manner to margarine oil in the 
holding tank or churn prior to emulsi 
fication. Addition of 22.5g¢ of the 
20% suspension to | ton of margarine 
provides average color. 

(his concentration dissolves in the 
oil in | min. at room temperature 
Should lighter (under 7.0 red) or 
darker (over 10.0 red) products be re 
quired, the above ratio can easily be 
varied 

Stability tests indicate no loss of 
color or Vitamin A in colored mat 
garine heated for six hours at 140 F., 
or stored for 20 weeks at room tem 
perature. And no loss of color is re 
ported after eight weeks at 100 F. 
with air headspace. It is recommended 
that the vegetable color be stored un 
der refrigeration. 

Second product is beta carotene, 
whose provitamin A content is con 
verted into Vitamin A in the body 
It is the natural coloring matter of 
potatoes, and leaf, 
vegetables. The material is said to be 
easily handled, and can be blended 
with additional Vitamin A for full 
nutritional value 

Both the vegetable color and beta 
carotene are available in bulk or in 
custom blends with Vitamin A 
Chas. Pfizer ( Co., 630 Flushing 
Ave., Brooklyn 6, N. Y 

Circle 136A on Reader Service Card 
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New Surfacing Materials 
Protect Concrete Floors 


Use of two concrete finishes on 
new or old floors reportedly eliminates 
“dusting” and adds attractive, perma 
nent color 

First material (Kwik-color Seal) is 
applied after floor has been cleaned 
and etched. Formulated from an 
emulsified resin, it is said to make 
cleaning casier and improve floor 
appearance. Odorless, non-inflamma 
ble, and easily applied finish dries in 
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99+% Pure Mono Sodium Glutamate 


At first glance the connection Crystals 
between Great Western and 
MSG may not be apparent — 


BUT, DID YOU KNOW 


that — The Great Western Sugar Company is the largest producer of beet sugar 
in America? 


that — sugar beets are a primary source of mono sodium glutamate (MSG)? 


that — Great Western has now completed a new, modern plant for large-scale 
production of MSG? 

that — MSG produced entirely under the supervision of a company with an un- 
surpassed reputation over the years in the food industry, would inevitably 
be a product of superior quality ? 


that — the addition of a small quantity of MSG to your basic formulas will 
heighten the natural fresh flavor present in good foods? 


Discove 2 Secret of Good Taste’’—Try Great Western's 


MSG 


A Product of 
AMERICAN AGRICULTURE MSG 


\ 


We invite inquiries from 
current and prospective 


users of MSG 


FOOD ENGINEERING, AUGUST, 1955 For more information, use coupon on last page. 


The Sales Department 
THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 
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For the largest selection of uniform designs and mate- Send your uniform problem to Angelica. 
rials, hundreds of plants from coast to coast rely on the WRITE TODAY! 
world's largest manufacturer of washable uniforms — 
Angelica! 
Whatever your reason for uniforms, whether it is 
appearance, sanitation or safety, Angelica can give you 
exactly what you need! 


Do your uniforms take a lot of punishment in the plant 
and in the laundry? Quality fabrics like Angelica's exclu- 
sive Monte* Cloth and Armor® Cloth assure longer wear! 
You can choose from Angelica's huge stock of styles and UNIFORMS 
fabrics. Or if you have a unique problem requiring special 
uniform features, Angelica can solve that, too! 


1427 OLIVE, ST. LOUIS 3 + 107 W. 48th, NEW YORK 36 + 177 N. MICHIGAN, CHICAGO 1 «+ 110 W. IIth, LOS ANGELES 15 
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20 min., and develops water resistance 
in about 14 to 20 days after the appli- 
cation. 

To protect this seal against water 
during the “curing” interval, the sec 
ond product (Kwik-Color Wax) is ap 
plied. ‘This is a waterproof wax con 
taining colored emulsified plastic res 
in. It gives a high gloss finish over 
the seal and further protects the floor 
Also fast drying, it is said that busy 
floors are back in service within 2 hi 
after etching, sealing and waxing. 

Both products are available in tile 
red and light gray colors. Seal covers 
approximately 800 sq. ft. per gal., and 
wax about 1,000 sq. ft. per gal. 
Multi-Clean Products, 2277 Ford 
Parkway, St. Paul, Minn. 
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Electric Counter is made tamper 
proof by tumbler-lock reset requiring 
key to change figures. Unit operates 
at speeds up to 1,000 per min. on 
110v., 60 cycle a.c.—Durant Mfg. 
Co., 1907 N. Buffum St., Milwaukee 
1. (139A) 


Cane Juice Clarifier offers 30% re 
duction in process time. Four- 
compartment unit has improved 
feed, greater tray spacing, and addi 
tional mud-thickener.—Dorr-Oliver 
Inc., Stamford, Conn. (139B) 


Line-Purifier is designed to eliminate 
boiler shutdown caused by priming. 
Installed as a header, device inter 
cepts water and entrainment leaving 
boile.—V. D. Anderson Co., 1935 
W. 96th St., Cleveland 2. (139C) 


Kojic Acid (an active pyrone) is offered 
as a base for manufacture of metal 
chelates used as antioxidants and wate: 
softening agents.—Chas. Pfizer & 
Co., 630 Flushing Ave., Brooklyn 
N. Y. (139D) 


Positioner Relay Kit for air-operated 
control valves maintains stable sensi- 
tivity and response, amplifies control 
signals, and provides sequence opera- 
tion of two or more valves.—Bailey 
Meter Co., 1050 Ivarihoe Rd., Cleve 
land 10. (139E) 


Heat-Resistant Cog V-Belt, developed 
for baking, coffee roasting, and candy 
applications, operates effectively up to 
180 F. Made of synthetic rubber 
(without covering material), unit dis- 
sipates heat rapidly and is impervious 
to oil and grease-—Dayton Rubber 
Co., Dayton, Ohio. (139F) 
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DAY JUMBO MIXERS ee @¢ meet 


every requirement for maintaining a thorough blend of chocolate 
products under sanitary conditions at The Nestlé Company, Inc., 
Fulton, N. Y. For instance: seals may be furnished of sanitary con- 
struction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance. Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


‘ouwnoertee ‘'eev# 


THE J. H, DAY COMPANY 


4932 BEECH ST., MORWOOD, CINCINNATI 12, OHIO 
Division of Cleveland Autemati«c Machine Company 


; 


Eastern Canada: Brantford Oven & Rack Co., itd., Brantford, Ontario 
Western Canada: British Canadian Importers, Vancouver, British Columbie 
Mexico: 1. de la Pena e Hijos, $.A., Nazas 45-A, Mexico 5-—-D.F. 
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APACITY 


Aeropass 
CONDENSER 


PATENTED 
DUO-PASS and 
OILOUT 


U.S. Patent 
Reissme Nos, 21,917; 22,553 


j > : 


YOU USE LESS POWER... 
SAVE CONDENSER WATER... 
SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you a choice 
between a battery of condensers (that may be cut on or off 
with the load) or a high capacity condenser that saves space. 
Both have the patented “Duo-Pass” and “Oilout” that 
remove superheat and keep the system free of oil. Results: you 
save one-third or more of power cost and upkeep expense. 
Niagara Patented Balanced Wet Bulb Control gives lowest 
head pressure operation automatically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years’ Service in Industrial Air Engineering 


Dept. Fi, 405 Lexington Ave. New York 17, N.Y. 


Field Engineers in Principal Cities of U. 8. and Canada 


FOOD 
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Packaged Preheater automatically 
heats dairy products to 200-260 F. 
range in seconds, protects flavor.— 
Chicago Stainless Equipment Corp., 
5001 Elston Ave., Chicago 30. (140A) 


New Masking Agent controls protein 
decomposition odors arising from op 
erations such as waste disposal or fat 
rendering.—Fritzsche Brothers, Inc., 
76 Ninth Ave., New York City 11, 
(140B) 


Relish Dryer, mounted in angle-iron 
frame, has capacity up to 7,500 Ib. 
per hr. Driven by 4 hp. variable- 
speed motor, unit consists of feed hop- 
per, tapered screw and cover, and 
perforated bottom screen.—Chisholm- 
Ryder Co., Niagara Falls, N. Y. 
(140C) 


Drum Faucet, made of polyethylene 
for corosion resistance, light weight, 
and durability, fits standard 3-in. drum 
openings.—Multi-Meter Corp., P. O. 
Box 154, West Toledo Station, To- 
ledo 12, Ohio. (140D) 


Rubber-Base Interior Paint that re 
sists moisture and chemical fumes 
has good color retention.—Tremco 
Mfg. Co., 8701 Kinsman Rd., Cleve- 
land 4. (140K) 


Low-Lift Truck (platform type) has 
load-scale attachment to prevent over- 
loading of floors and elevators.—Lewis- 
Shepard Co., Watertown, Mass. 
(140K) 


Multi-Component Mixtures of gases 
or volatile liquids are analyzed in port- 
able apparatus based on gas chroma- 
tography _ principle. Perkin-Elmer 
Corp., Norwalk, Conn. (140G) 


Conveyor speeds materials handling 
by combining live rollers on straight- 
away with gravity rollers on merging 
sections.—Sage Equipment Co., 30 
Essex St., Buffalo 13, N. Y. (140H) 


Stainless Filter Press has plates with 
readily removable screens for easy 
cleaning. Stationary or portable mod 
els are available in 18-in. and 12-in. 
sizes, equipped with motor, pump, 
and piping.—Valley Foundry @& Ma- 
chine Works, 2510 S. East Ave., 
Fresno, Calif. (1401) 


Steam Cleaner with heat-exchanger 
and pump delivers up to 300 gal. 
per hr. of pH-controlled cleaning so- 
lution. Other models (gas or oil-fired) 
have ratings up to 3,000 gal. per hr. 
Kelite Products, Inc., 1250 N. Main 
St., Los Angeles 12, Calif. (140]) 
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ANOTHER WAY it pays to packa 


11 
a i 


by Cheslam Corp., Yonkers 


“CELLOTHENE” made 


“laminating with polyethylene 


“In fact,” says K. C. Bradford, pre sident 
of Custom-Pak, Cincinnati, Ohio 
inating cellophane with a polyethylene 


lam 


liner is the only really practical way we 
found to package our ‘single portion 
foods and other liquid and semi-liquid 
products.” 

Here is why. “We needed a package 
that must hold its pouc h-like shape 
hold liquids tightly sealed under rough 
handling and shipping .,. resist chemi 
cal action of all food produc ts... stand 


high frequency sealing... te mperatures 


opened up a big market” 


iS We I] as low 


120 deg | 


temperatures for food freezing.” 


as high i‘ 

Phe polyethylen film provides the 
strength, flexibil 
ity against crack 
S¢ il tight 
extra chemical resistance 
we have found this 
combination he t adds Mi Br idford 

Whatever you pa kage, investigate 

of Baketire Brand Poly 
Your pack iging supplies cull 


SPECIFY FILM MADE OF 


BAKELITE 


Polyethylene Plastic 


ing 
ness and 
needed Costwise 


film made 
ethylene 
give you all the profitable facts 


BAKELITE COMPANY, \ Division of [ nion ( arbide and ( arbon Corporati: nm (qe 0) | ist 121 d Stree 


The 
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MERCK INGREDIENTS IMPROVE 
FOOD PRODUCTS 


Pint-sized gourmets really go for margarine that is 
fortified with Merck Viramin A. Even control 
chemists are impressed with the light color, con- 
sistent stability, and absence of off-odors of this 
superior product 


This butcher moves his sausage products faster be- 
cause they look more appetizing Their better, longer 
lasting cure-color is due to Cesicure* or Cestrare, * 
Merck's ascorbic acid and sodium ascorbate de- 
signed for the meat industry 


Researe h and Production 


for the Nation's Health 


*Trede mart 
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Discriminating shoppers reach for frozen peaches 
protected by Merck Ascorsic Acip. This anti- 
oxidant prevents browning and keeps flavor fresh 
—boosts consumer acceptance by licking the prob- 
lems that face many frozen food processors. 


Sales-wise and cost-conscious bottlers know that 
Merck Anhydrous Crrric Acip sparks up flavor 
and keeps costs down They also know that forti- 
fication with Merck Ascorsic AciID promotes 


sales, and in many cases, protects flavor too, 


MERCK & CO., Inc. 


Manufacturing Chemists 


RAHWAY, NEW JERBEYV 
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Stick-Candy Making 


Continued from page 63 





beneath the gage, without opening the 
circuit. ‘Then the light goes out, 
warning the spinner to increase the 
size of his rope. 

From the gage-roll, the candy is 
guided against the steel rod, as it is 
carried onto the first belt. The com 
bination of the belt moving in one 
direction and the counter-rotation of 
the rod provides one complete twist 
of the candy rope for a 44-in. stick. 

In order to cool the candy and 
make it brittle enough to break off 
in the proper lengths, the assembly 
of rod and belts carries the product 
through a_ refrigerated 1-ft.-square 
tunnel (see photos). Air refrigerated 
by an 8-ton compressor is blown into 
this tunnel at 2,300 cfm. to maintain 
an inside temperature of 51 deg. F. 

As the rope exits from the fifth 
belt, the sticks break off in the proper 
lengths and slide down a chute into 
a waiting tray. Here they are manually 
handled for the first time since the 
candy left the spinner. A woman 
operator spreads the sticks evenly in 
long trays, which then are placed on 
l cart for delivery to wrapping. 

The candy twisting machine proc 
esses the 85-lb. batch—spun into 
4,250 standard sticks 4}-in. long— 
in 9 to 12 min. 

This same production required 45 
min. when the twisting was done by 
hand. Thus, two girls who formerly 
handled the twisting are replaced by 
the one girl who removes the candy 
from the belts and places it on trays. 


Re the Wrappers 


Wrapping machines are installed 
in a room where the temperature is 
maintained at 65 to 68 deg. F. with 


humidity at 45%. One machine is 
used exclusively for the 84-in. length, 
while two others wrap sticks 44 and 
53-in. long. 

In operation, a roll of cellophane of 
the desired width is placed on 2-in.- 
dia. steel rolls, then fed into the cut- 
ter, under tension created by other 
rolls, whose rpm. determines the 
length of the cellophane (244-in. for 
a stick of 44-in. dia.), The faster the 
rolls turn, the longer is the sheet of 
cellophane between cuts. 

Candy sticks are fed manually into 
the machine at one end, with one 
operator supplying two feed chutes. 
As the cutter slices the cellophane, a 
steel bar with multiple vertical fingers 
is raised, allowing one stick to drop 
onto the cellophane, which is now 
held in position on a rubber roller 
by a weighted steel roll. 

The rolls turn and the candy is 
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encased in cellophane. ‘Then steel 
grippers pinch the cellophane at each 
end of the candy stick, and they hold 
it tightly while the wrapped stick is 
turned between them, supplying the 
twist to seal the wrap at each end. 

At normal speeds, the machines 
wrap 135 sticks a minute and deposit 
them upon a belt leading to the pack 
aging operator. 

Ihis conveyor belt serves an addi 
tional purpose to that of moving the 
wrapped candy from machine to pack 
ing station. ‘The speed of this short, 
endless belt is synchronized with that 
of the wrapping machine in such a 
manner that it “‘counts the sticks” 
(usually 80 to a carton). In detail, a 
bar, across the belt indicates to the 
packer when the belt has made a 
complete revolution. Further, the 
speeds of the wrapping machine and 
the belt are synchronized so that 80, 
120, or any desired number of sticks 
will be conveyed to the packer in a 
single revolution of the belt. ‘The 
packer merely fills cartons with the 
candy moving to her on the belt dur 
ing each revolution of the bar 

In the old manual operation, on¢ 
girl could wrap only 18 sticks a min 
ute. And the counting and packaging 
was left to a second girl. As for prod 
uct attractiveness, the machine’s uni 
formly wrapped stick has more eye 
appeal than a hand-wrapped stick. 

Brown & TIfaley, established in 
1913, is known internationally for its 
Almond Roca. Further, its Mountain 
Bar is one of the three top sellers in 
the West Coast market. Wallace D 
Arbuckle is superintendent over 275 
employes producing up to 15 tons of 
candy daily. 

Ind (Resume reading on page 64) 


Another Research Boost 


Continued from page 95 





> “Tailormade”’ starches—refined grits 
as well as thin- and thick-boiling types 
—are pilot-tested to aid food-industry 
users, Investigated are improved uses 
of these starches in beer, baking pow- 
der, confections, bakery products, 
salad dressing, dessert powders and 
puddings, soups, corn, mince meat, 
chop suey, sauces, meat products, etc. 
Similar work is carried out on corm 
syrup products, 

The first floor also has a large stor 
age area for production samples and 
equipment, and an office which fur 
nishes samples of products to custo 
mers. 


Second Floor Labs 


Research and general control lab 
oratories are located on the second 
floor. ‘Tested in the latter are prod 
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"LUBRIPLATE 
LUBRICATES 
EFFECTIVELY 
IN EXTREME 
HEA " 


—says KILPATRICK'’S BAKERY 
San Francisco and Oakland, Calif. 








“We have been using a LUBRIPLATE Lu- 
bricant as an all-purpose grease for over 
four years. Bearing trouble was elimi- 
nated even where we had excessive heat 
conditions, and our bearing replacements 
were cut to a minimum. In all my ex- 
perience as an engineer, I have never 
used a lubricant that gave the excellent 
results accomplished with LUBRIPLATE,”’ 
KILPATRICK’S BAKERY 

K. K. Weber, Chief Engineer 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE Grease AND 
FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 




















LUBRIPLATE is available WUBAIPLATE 
in grease and fluid densi- Witte 
ties for every purpose... 
LUBRIPLATE H.D.S. 

MorTor OIL meets today’s 

exacting requirements for 

gasoline and diesel 

engines. 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free “‘LUBRIPLATE DATA Book”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 





SANI-BRICK 


INSTALLED 


by DREHMANN 


LASTS LONGER AND COSTS 
LESS TO MAINTAIN 


THAN ANY OTHER 


FOOD PLANT FLOORING 


Here is a partial list of firms for whom Drehmann 
has installed two or more Sani-Brick Floors: 


ABBOTTS DAIRIES, INC 
Philadeiptta 
Atlantic Cit 
Cameron, Wis 
Spring Creek, Pa 
Port Allegheny, Pa 
Bridgeton, N 
t istand City, N.Y 
Balt more 
Audubon, WJ 


AMERICAN CHICLE CO 
Long island City, N.Y 


AMERICAN PRESERVE CO. 
Philadeiphia 


AMERICAN STORES CO 
Johnstown, Pa 
Philadeipls 


BEST FOODS CO 
Chicago 
Bayonne, NJ 


BIRTCHERD DAIRY, INC 
Wortolh, Va 


BORDEN COMPANY 
hicage 
Macon, Ga 


PERCY A. BROWN & CO 
Withes Barre, Pa 


BRYANT & CHAPMAN DAIRIES 
Harttord, Conn 


CAMPBELL TAGGART ASSOCIATED 
BAKERIES INC 
Dallas 


CANADA DRY GINGER ALE, INC 
Pittsburgh 
New York 


CARNATION CO 
Los Angeles 
Babershed, Cali! 
Seattle 
Spokane 
Houston 
Phoent:, Arizona 


COLONIAL BAKING CO 
Des Moines 
Jackson, Miss 
Cedar Rapids, lowa 
Chattanooga 
Gultpert, Miss 


EBINGER BAKING CO 


Brooklyn 


FEHR BAKING COMPANY 


MANOR BAKING CO. 
Dallas 
Kansas City, Mo 


MRS. BAIRD'S BAKERY 
Fort Worth 


MRS. SMITHS PIE COMPANY 
Philadelphia 
Washington 
York, Pa. 
Pottstown, Pa 


Corpus Christ, Texas 


San Antome 
Beaumont, Texas 


NATIONAL BISCUIT CO. 
Philadeiphia 
Chicago 


GENERAL BAKING CO Atlanta 


Philadeipma 


Spartanburg, $.C 


GENERAL ICE CREAM CORP 


Albany, N.Y 


Waterbury, Conn 


New Haven 


A. C. PETERSON FARMS DAIRY 
West Hartford, Conn. 


RAINBO BAKING CO 
Albuquerque, New Mexico 
Harlingen, Texas 
EI Paso 
Roanoke, Va. 


RICHMOND DAIRY CO. 
Richmond 


Bangor, Maine 
Portland, Maine 
Providence, R. 
Somerville, Mass 
Springfield, Mass 


Visalia, Call. 


Easton, Pa. 


HARBISON DAIRIES 
Philadelphia Philadelphia 
HORN & HARDART BAKING CO 
Philadelphia 
New York 


Philadelphia 
Atlantic City 


SYLVAN SEAL DAIRY 


£. F. HOUGHTON CO 
Philadelphia 


Philadelphia 


KEASBEY & MATTISON CO Philadelphia 


Ambler, Pa 
Chicage 
LEE BAKING COMPANY Newark 
Atlanta Brooklyn 
Macon, Ga Cleveland 


SCHAIBLE’S BAKERY 


TURNER WESTCOTT CO. 


WAGNER BAKING CORP. 


SAN JOAQUIN BAKERIES, INC. 


C. SCHMIDT & SONS, INC. 


SUPPLEE-WILLS-JONES MILK CO 


Let a floor-wise Drehmann engineer give you the details of how Sani-Brick 
can be laid right over your old worn floor with little or no interruption 


to production 


DREHMANN PAVING & FLOORING CO. 


GAUL & TIOGA STREETS + PHILADELPHIA 34, PA, 
507 FIFTH AVENUE + NEW YORK 17, N. Y. 


DESIGN + ENGINEERING «+ INSTALLATIONS + MAINTENANCE 


CREAM HAL THE MOOR 


Originator of Brick Floors ¢ Est. 1869 


FOR MOOtEM mOUTTET 


\RELMANIN 


SANI-BRICK INSTALLATIONS 


For more information, use coupon on last page. 
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ucts during all stages of refining 
Qualitative, quantitative, and bacteri 
ological laboratories are devoted pri 
marily to work on special production 
ind customer-application problems. 

Occupying offices on this floor are 
J. M. Seitz, director of research and 
laboratories; J. E. Boyle, technical 
sales director; and J. Harness, chief 
chemist, Assisting are four techni 
cians on research, 12 on control. 

Conveniently located at one end 
of the general control lab is a library 
containing technical and _ reference 
books, periodicals, technical journals, 
and trade papers. Completing this 
floor is a large chemical and equip 
ment storage room. 

A full-span ceiling and easy-to 
remove wall partitions provide flexi 
bility for future redesigning of the 
laboratory. Utilities (pipes for steam, 
water, and vacuum, as well as electri 
cal wiring) for the top floor can be 
easily spotted and hooked up by 
simply cutting holes into this floor. 


Equipped For Many Tests 


Laboratory facilities comprise: 

1. Corn Industries viscosimeter fot 
testing viscosity of cooked starches, 
also a Brookfield viscosimeter. 

2. Miniature mixing facilities to 
evaluate effect of pH, temperature, 
and chemicals in production of 
starches with different characteristics. 

3. Moisture tester to quick-check 
moisture content of starch. ‘Test takes 
about 15 min. instead of the 4 hr. 
of the oven method. Testing is also 
speeded by use of Karl Fischer reagent 
for titration. 

4. Six electric heaters with refluxes 
and oil baths to determine moisture 
of starches. Method takes about 16 
hr., but it serves as a reference fo1 
other moisture-testing techniques. 

5. Scott viscosity tester for starch 
solutions. Flow of solution is meas- 
ured in ml. per sec. 

6. Three ovens for determining 
moisture. 

7. Extraction apparatus to check 
amount of oil in gluten feed and cake 
meal, 

8. Muffle furnaces for ash determi 
nation. 

9. Air drying ovens. 

10. ‘Titration units for determin 
ing reducing power of corn syrup. 

11. Other apparatus for checking 
color, pH, and acidity of syrup. 

12. Battery of Kjeldahl nitrogen di- 
gesting and distilling units. 

13. Complete equipment for pre- 
cise qualitative and quantitative test- 
ing of products for trace minerals, oil 
rancidity, etc. 

14. Bacteriological facilities. 
End (Resume reading on page 96) 
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PACKAGE 


MACHINERY COMPANY 


FOOD 


CUT CARTON 
STORAGE 857% 


WITH THE 
PA CARTON FORMER 


You can save as much as 85% of your present 
carton storage space by making up cartons 
as you need them from inexpensive, flat, 
die-cut blanks. A PA Carton Former is com- 
pletely automatic, will set up and feed fin- 
ished cartons into your production line at 
speeds up to 100 a minute, Users have found 
that direct savings in material and labor 
costs paid for this equipment within a year 

The high speed PA Carton Former sets up 
single end wall cartons from 34%" to 13" 


long and 1%" to 9%" wide, with *% 


high end walls. In double end wall 


~ 


DALLAS . DENVER « 
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LOS ANGELES . 


13" long 


4" high 


cartons, the size range | 


with aN to 


handle 


yn" O72" 


and 2 to a" wide 


end walls. Other mode! larger size 


Conversions from one size to another are 
qui k and easy, can be made in as little a 
twenty minut 


information on the PA Carton 


t Package office 


For More 
Formers contact your near 
\ representative familiar with your type of 
operation vill be 


PA Carton Former can be 


vlad to show you how a 
used to the best 


advantage 


EAST LONGMEADOW, MASSACHUSETTS 
NEW YORK ¢ PHILADELPHIA 


MINNEAPOLIS « ATLANTA 
SEATTLE . TORONTO 


BOSTON « CLEVELAND « CHICAG . 
SAN FRANCISCO . 


For more information, use coupon on last page 








New Cracker Package 


Ihe morga bord cracker” in the 
Checkerboard Package is new slogan 
emphasized on Ralston Purina Co.'s 
new Ry-Knsp package, Designed to 
sales and make product iden 
tification easier, the package holds 
three individual packets of the crackers 


stimulate 


wrapped in waxed papet 

Iilustrations on the label show the 
cracker with and soup. ‘The 
package design retains the familiar red 
and white checkerboard pattern. 


( he cou 


New Liquid Shortening 


Now 


lumbus, 


being test-marketed in Co 
Ohio, is Whirl, a_ liquid 
hortening made by Procter and 
Gamble Co, Packaged in pint and 
quart cans, the product is reported 
to be 
1 cooking or salad oil. 

The shortening may be used for 
cooking, baking, or frying, and sim 
plies measuring problems 

Whirl will be packaged in a special 
no-«lrip “metal bottle” 


a genuine shortening and not 


Foie Gras For Two 


Portion control has come to foie 
ras with the use of a specially de 
igned tin by Edward Artzner, French 
processor goose 
liver with truffles are packed in a 
shallow key-opened can. ‘The slices 
ire separated with a tin plate. 

I'he can enables restaurants to serve 
two without opening the 
larger standard cans. 


I'wo slices of the 


portions 
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New Cauliflower Wrap Slashes Freight Costs 


Greatly increased sales, drastic cuts 
in freight costs, and longer shelf life 
for cauliflower is reported with use 
of a new cellophane wrap originated 
by Foil-Lok Co., San Francisco, and 
produced by Modern Packages, Inc., 
Los Angeles. 

Wrap is an 18 x 18 in. sheet of 
Sylvania 300 DSB cellophane with 
| in. strips of aluminum foil laminated 
to two opposite edges of the cello- 
phane during the sheeting process. 
Ihe patented Foil-Lok permits an 
casy twist closure at the back of the 
head without the need of a heat seal 
or other closure. 

Currently being used by Jim Wat- 
kins & Sons, Watsonville, Calif., 
grower and shipper, for its Trim Rite 
cauliflower, the wrap has resulted in 
a Saving of 5-10% on packaged heads. 
Quality on arrival is reported as ex 
cellent, with good color retention of 
head. All of the packaged heads have 
been sold in the original wrapper. 

The ‘Trim Rite wrapper is flexo 
graphic printed, with a large circular 
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window offering good product visi 
bility. 


Packaging Operation 


Brought in from the field in carts, 
the cauliflower are emptied onto 
drapes by the trimming tables. ‘T'rim- 
mers remove all but the last jacket 
leaves and place the head on a chain 
belt. Hydrocool unit simultaneously 
removes field heat and applies a decay 
inhibiting agent. ‘The heads continue 
to wrapping stations where they are 
hand-wrapped in Foil-Lok sheets. Use 
of the new sheets enable wrappers to 
increase production by 50%. 

After wrapping, heads are packed 
twelve to a crate fitted with a corru- 
gated divider. ‘The crates are stacked 
12 to 14 high, making it possible to 
load twice the number of packaged 
heads as bulk heads in one car. Cars 
are precooled and bunker icing and 
fans maintain a temperature of about 
38 deg. I’. 
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70 Times Sweeter 


Marketed by Leeb Dietetic Food 
Co. is saccharin-free, low-calorie con- 
centrated sweetener reported as 70 
times sweeter than sugar. Processed 
in either liquid or powdered form, the 
sweetener 1s filled in 24- and 6-oz. 
bottles with dispenser caps. 

Called Steda-Sugar, the liquid is 
suitable for coffee, tea, or beverages, 
as well as for cooking and baking. 

The product is stable, and does not 
bake out or lose its sweetening power. 
There is no aftertaste. 

Ingredients are water, 0.1% ben- 
zoic acid, 0.05% methylparaben, and 
cyclamate calcium. 
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PROTECTED BY 
_ RIEGEL 


MANY PACKAGES OF BORDEN'S 
INSTANT STARLAC USE POUCHPAK®, 

A RIEGEL LAMINATE OF SPECIAL POUCH 
PAPER, POLYETHYLENE AND FOIL, 
HEAT-SEAL COATED *TM 


45 PER MINUTE 
ON PNEUMATIC SCALE 
MODEL 769 MACHINE 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. Riegel 

does it for you by creating the right combination 

of the most efficient packaging materials . . . 

and by “tailor-making” the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 

P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFPFS 
Plain + Waxed « Printed « Lacquer-Coated + Laminated 
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DARNELL 


Always SWAB. 
and ROVE: 


CASTERS & WHEELS 


1. LONGER EQUIPMENT LIFE 
2. GREATER FLOOR PROTECTION 
3, EASY EQUIPMENT MOVABILITY 


All casters, whether steel or rubber 
tread, available in swivel and 
stationary models with various top 
plates, stems and fittings for any 
type application. 


All types of rubber treads—soft, 
medium and hard—for smooth 
operation on all kinds of floors. 
Featuring Neoprene rubber treads 
- resistant to oxidation, oils and 
waxes as well as being unaffected 
by most chemicals - expertly com- 
pounded to Darnell standards. 


New } 
DARNELL | 


MANUAL + 


DARNELL CORPORATIO 
tT NiwWw YOR 








| Salt from Sea Water 


Called ‘Trace Element Sea Salt, an 
unusual free-flowing table and cooking 
alt made by evaporating sca water, 
is being processed by ‘Trace Elements 
Corp., Houston. 

Soon to be placed on the consumer 
market, the salt is reported to contain 
all the presently known mineral ele- 
ments in essentially the same propor 
tion that they exist in sea water. ‘The 
Trace Element Sea Salt contains 
50.5% chlorine, 27.5% sodium, 3.4% 
magnesium, 0.86% calcium, 1.83% 
sulphur, 1.13% potassium, 100 ppm. 
iron, 33 ppm. fluorine, 20 ppm. cop 
per, 0.013 ppm. molybdenum, 0.3 
ppm. phosphorus, 1.5 ppm. iodine, 
).03-0.3 ppm. manganese, 0.15 ppm. 
zinc, 0.1-1.0 ppm. cobalt, and traces 
of many other minerals and elements. 

The salt is made at Baffin Bay, 
selected for its high salinity 

lhe water, twice as salty as ordinary 
sea water, is collected, strained, and 
placed in a huge concrete tank. There 
the foreign matter and sand are settled 
out. Strained again, the water is placed 
in a reservoir and filtered. It is then 
passed through treatment tanks and a 
submerged combustion evaporator 
About 50% solids at this step, the 
water then goes to a rotary gas dryer 
from which the crystals are fed to a 
packaging line. 


Pop from a Pill 


Called Lucky Pop, a pill that makes 
a carbonated, sugar-free beverage is 
being distributed by Real Gold Co., 
Redlands, Calif. Made in root beer, 
wild cherry, grape, cola, lemon-lime, 
and orange, the product is dropped 
into an 8-oz. glass of water to make a 
sparkling pop 


Ihe package, moisture-proof and 


FOOD 


ENGINEERING, 


constructed of a laminated strip hold 
ing three pills, is held in a cardboard 
sleeve The sleeve is printed with 
the brand name and the Commenda- 
tion Seal of Parents Magazine. 
Sweetener in the pill is sucaryl. 


Rigid Plastic Containers 


Clear, rigid plastic containers that 
protect products and add colorful eye 
appeal are used by C. M. Pitt & Sons 
Co., Baltimore, for assorted preserved 
fruits. 

Available in 4-, 8-, 16-0z. sizes, 
the containers are made of a special 
B. F. Goodrich Chemical Co. Geon 
vinyl material, and were developed 
by the packer and the Hedwin 
Corp., Baltimore. 

Advantages of the rigid plastic pack- 
age are: It keeps the fruit soft and 
tender; color remains true; self-lock- 
ing tops permit reclosure of box after 
a portion has been used; easier stack- 
ing for display and storage; the con- 
tainer is sturdy and results in freight 
cost savings. 

ruits now being packed in the 
plastic packages include cherries, pine 
apple, lemon peel, ginger, citron, and 
orange peel. 


Circle 148A on Reader Service Card 


Cake, Pastry Decorations 


\ line of cake and pastry decora 
tions called Decors are now being proc- 
essed by McCormick & Co., Balti 
more. Made in six assorted shapes and 
flavors, the confections are packed in 
2-0z. glass jars with screw caps. Thre 
of the containers, used for very small 
items, have aluminum foil sifter tops. 
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Quadruple Bird Box 


our individual turkey boxes may 
be packed in a fibreboard shipping 
container designed by Container Corp. 
of America, Chicago. Called Multi 
vidual, the carton was designed for 
Chester B. Franz, Inc., of St. Louis. 

The carton reduces cost of freezing 
and storing individual bird boxes. Ex- 
cess listing of weights is also elim 
inated since each box is marked with 
individual weight and the carton with 
the total weight. 

An individual opening device adds 
convenience, Each box may be op 
ened easily without separating the 
box from the Multi-vidual carton. The 
four boxes fit into a sleeve that makes 
up three sides of the unit. They are 
held in the sleeve by flaps at both 
ends of the individual boxes. Once 
separated from the sleeve, the open 
ing device becomes a carrying aid 
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For the Barbecue Pit 


Bottles and foil packets are being 
utilized for the line of Arties season 
ings processed by Nu-Way Foods 
Co., Atlanta. A wide range of products 
including barbecue sauce, meat tender 





Which paper is Patapar? 


When it’s WET-STRENGTH you want— 
PATAPAR has it! 


No matter how you test Patapar Vegetable Parchment—in a water tank 
with a baseball, or for some specific application — it will come through 
with flying colors. Patapar's wet-strength is sure and permanent 


Resists grease, too 
Patapar’s high wet-strength, plus the fact that it resists penetration 
of grease, fats and oils may be the economical solution to some prob 
lem in your business, 

As a packaging material, Patapar is the proven protective wrappe! 
for products like butter, poultry, margarine, ham, sausage, cheese, con 
fectionery, ice cream, putty, oiled machine part 

In other fields, Patapar has won praise as a release liner for tacky 
substances, as a translucent master sheet for direct print copy machines, 
as a dialyzing membrane, as a release backing for poly 
ester film, and in hospitals for wrapping articles to be 
terilized in live steam. 

MANY DIFFERENT TYPES — Patapar is produced in 
hundreds of different types for a wide variety of appli 
cations. It is available in sheets or rolls plain o1 
colorfully printed. Look for this 

Tell us the application you have in mind, and we'll femee eed 
end information and samples of the type of Patapar wreseer 


we recommend 


Write today. 


HI-WET-STRENGTH + GREASE-RESISTING 


wou J 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 18685 ao | 
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VA OM NN 
FROM GRADED OR 
UNGRADED STOCK 


NEW Robins 
UNIVERSAL HALVING MACHINE 


For pickles... peppers... 
oranges... grapefruit... 
apples... cherries 


You can cut grading time to almost 
nothing when you have a Robins 
Universal Halver. New trough-feed 
design automatically aligns stock 
of varying size. Simple change of 
one, easily accessible, finger type 
aligner permits change of produc- 
tion run within a few minutes, 


Stainless steel contact parts and 
Neoprene belting assure perfect 
sanitation and easy cleaning. Can 
be fed by hand or by Robins 


Speedmatic Feeder, 


WRITE FOR DATA SHEET... 
gives operating data, specifications 


Robins offers a complete line of “ad- 
venced feature” food processing 
equipment designed to speed pro- 
duction, raise quality and cut costs 
In canning, freezing and dry-packing 
plants. Food processors of all types 
are invited to write for Robins Catalog 
because many of these production- 
proved items are readily adaptable 
to processes other 
than canning. 


(- 2 

~ x 
MNES S955 4 

| eel =) 


y/ 


— 


R Robins of 


AND COMPANY, INC. 


Manufacturers of Food Processing Machinery 
Since 1855 


713-729 £. Lomberd St., Baltimore 2, Md. 





ENGINEERING SERVICE 


Whether you're planning a completely new 
leyout or adding new equipment, Robins 
offers you experienced assistance. For aid 
on such production problems as labor, 
material flow, or space, talk to Robins. 
Wire, write or phone. 
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izer, potato anti oxidants, and a char 
are directed at making 
chef and barbecue 


coal flavoring, 
life easier for the 
expert 

A Gourmet Chest contains tall 4-oz. 
jars of the Spud-Nu (antioxidant), 
meat tenderizer, gourmet seasoning, 
smoke-flavored barbecue sauce, and 
Char-Broil. The last is a fine powder 
that may be sprinkled on meats for a 
charcoal-broiled flavor and appearance. 
Carton is pink, purple, and silver. 


Foil envelopes hold 4-0z. portions 


of the seasonings for consumer use. 
All feature the Arties brand name and 
an illustration of a chef measusing 
seasoning Color of label aids in 
identifying the product 


Add Two Cake Mixes 


Chocolate Malt and Peanut Delight 
cake mixes have been added to the 
General Mills Betty Crocker line. 
Both oldtime favorites, the mixes are 
manufactured in package food plants 


Candy Show Ideas for Packagers 


HLM eee a8 
Gnd Go 


weer ce 
rrRrnc’ For 


FOUR CANDY PACKAGES were demonstrated by E 
recent National Confectioners Show in Chicago 
1) Christmas gift package 


Co, at the 
packagers were 


Cua, Fon oes 
*” 30 STICKS 


7. PICNIC PACK 


=@ 
Yap ert 5 4 


I, Du Pont De Nemours & 
Suggestions for 


printed in holiday colors. Candy 


is packed in cello overwrapped tray in a windowed sleeve. 2) Bag holds 30 


individually wrapped peppermint sticks 
Hallowe'en tag may be easily removed to 
4) Picnic package has four fractional packs 
Each unit is wrapped in cello, the entire 
printed 


individual packets of candy corn 
convert package to standard item 
of marshmallows in cardboard collars 
package then overwrapped with 
carrying handle, 
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3) “Trick or treat” package has 40 


cello wrapper, Header label is 


Circle 150A on Reader Service Card 
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located in Chicago, Toledo, and Lodi, 
Calif. 

Ihe peanut cake mix is the first to 
be made with real peanut butter. The 
chocolate malt mix is made with 


malted milk. 


TT 
.agquaTe® 


Instant Root Beer 


Schap’s Instant Carbonated “old 
fashioned” Root Beer offers four ad- 
vantages to the consumer: (1) she can 
make a large glass of mildly carbonated 
root beer quickly and economically 
without waste; (2) product saves re 
frigerator or storage space; (3) no de- 
posit-returnable bottles; and (4) one 
jar makes two quarts, 

The powdered root beer is pack 
aged in 54 oz. clear glass jars with 
a four-color label on glossy coated 
stock. Bright yellow at the bottom 
of the label shades into white at the 
top with “instant carbonated” in 
white on a red banner. Jars are shipped 
* 

24 to a carton. 

To mix, two teaspoonfuls of the 
powder are put in a glass over ice. 
Plain water or milk is added. The 
product is being introduced through 
newspapers, radio, car cards and point 
of sale. 


New Salt Substitute 


Developed and produced by Gen- 
eral Mills from wheat gluten flour is 
Diet Savor, a salt substitute that is 
not bitter and will enhance the flavor 
of salt-free foods. 

Made of mono ammonium gulta- 
mate, the product contains no metal 
and so is completely used up by the 
body’s metabolic process, leaving no 
metallic residue. It contains no arti 
ficial aroma, color, or flavor. A maxi- 
mum of 1% tricalcium phosphate is 
added to make the product flow freely. 
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HI-WEIGH 
AXLE LOAD SCALES 


These Toledos help you check 
load distribution as well as 
total weight. Economical shal- 
low pit installation. Choice of 
20 ton capacity with 8’ x 10’ 
platform or 30 ton with 10’ x 
10’ platform. Toledo dial of- 
fers quick, accurate weighing 

. outstanding dependability. 


TOLEDO 


HI-WEIGH 
— TRUCK SCALES 





KNOW YOUR LOAD! 


Today, doubtful truck weights are 
more costly than ever , affecting 
your dealings with customers, with 
vendors, with highway enforcement 
officials. 


New TOLEDO Hi-Weigh Truck Scales 
are engineered for today's heavy duty 
needs... choice of two-section, four- 
section or axle load in full range of 
models. Long-life accuracy assured by 
Toledo double pendulum mechanism 
. self-gauging replaceable pivots... 
parallel link suspension bearings .. . 
easy-to-operate unit weights, . . auto- 
matic indication with the famous 
Toledo dial. Send for literature, form 
2417-A. Toledo Scale Company, 
Toledo 1, Ohio. 
0) 


60 TON=—4 SECTION=6O FT. 
TOLEDO HI-WEIGH TRUCK SCALES 


These BIG four-section scales are built to weigh the heaviest and largest highway 
vehicles. In them you get the capacities and platform lengths required to meet 


needs today... 


and tomorrow. They are designed for economy of installation 


and long-life durability in heavy duty use. All Toledo Hi-Weigh Scales available 
with Toledo Printweigh for recording weights on tickets, strips, or sheets. 


- ~ ~ - yn 





lie! NEW ECONOMY IN| 
INSTALLATION 


Toledo engineering has integrated 
lever, weighbridge, and pit design 
to achieve high strength combined 
with economical, long-life instal- 
lation. 


TOLEDO 


Headquarters for SCALES 


1955 


For more information, use coupon on last page. 





New Way Cooker Control 


Continued from page 75 





after the rate of heat input to the 
direct-fired unit is altered. 

During this time lag, chips will be 
insufficiently cooked if the tempera- 
ture is too low, and they will be 
scorched if it is too high. 

And that is why the control system 
applied at Buckeye is ingenious, yet 
at the same time relatively simple. 
It varies the speed of the feed con 
veyor belt to put more or less raw 
potato slices into the hot oil. And 
it also speeds or slows the rake which 
moves the slices through the cooker. 

Two effects, then, are brought into 
play. If the oil temperature rises, the 
faster feed of raw material, with its 
high water content, steps up the heat 
load and reduces the oil temperature. 
Secondly, the increased rake speed 
moves the chips from one end of the 
fryer to the other in less time to give 
WITH the right cook. When the tempera- 
ture drops, the reverse takes place. 
WIRE MESH CONVEYOR BELTS All the while, heat input to the 

cooker is at a constant, maximum 
level for highest production capacity. 

Automatic conveyor and rake speed 
changes are achieved through pneu- 
matically operated variable-speed 
drives, one on each of the units. And 
the pneumatic system is actuated by 
two control elements in a dual con- 
trol, two-pen recording thermometer 
made by Minneapolis-Honeywell Reg- 
ulator Co., Philadelphia. 

Conveyor speed is a function of the 
temperatures of the oil at both the 
No matter what food or process... inlet and outlet ends of the cooker. 
Rake speed is a function of the dis- 
charge-end temperature only. So two 
temperature-sensing elements are used, 
both of the long-length averaging type. 
One is placed across the inlet end near 
the bottom of the cooker. The other 
is at the opposite end near the top to 
detect the final oil temperature to 
Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or pes epiacches 2 potter e e con. 
weave, and from any metal or alloy. Special raised edges or cross-mounted oe a ear eeet the pay sears, P ele- 
flights to hold your product during movement are available. mente combines the action of the 


Regardless of what vegetable or fruit you’re pre-pack- 
aging, canning or freezing, you'll get a more attractive, 
uniformly clean product by tank and spray washing on 
continuously moving wire mesh belts. Open mesh per- 
mits forced rinsing of dirt and grit, rapid drainage and 
free circulation of air for drying. All-metal belts speed 
production by carrying stock continuously through 
cutting and inspection. Write for this detailed discus- 
sion of how Cambridge Wire Mesh Conveyor Belts can 
speed production by minimizing manual handling. 


.-. canning, freezing, baking . . . meat, poultry, candy, fruit or produce 
. » - Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing 
with reduced manual! handling. Lifelong rust-protection, quick drainage 
of process solutions, lack of odor and freedom from contamination are 
only a few advantages. All-metal belt is impervious to damage from heat 
and cold. There are no sharp edges because Cambridge belts are woven 
from round wire. 


Call in your Cambridge Field Engi- ASK FOR FREE 130-PAGE ' ’ two temperature-sensing bulbs to con- 
neer to discuss how you can cut food REFERENCE MANUAL... trol the feed conveyor. But the var- 
processing costs by continuous opera Wustrating and describing iable spe ed driv Cc of the rake iS con- 
tion. You can rely on his advice. Write wire mesh conveyor belts. / \""* trolled by the instrument element 
eirect or took under “BELTING, Gives mesh specifications, (~~ | actuated by the discharge-end sensing 
Mechanical” in your classified tele- design Information and , 
phone book. metallurgical data. Ask for Special 

industry Folder on your operation. 


bulb, through a bypass around the 
averaging relay. 

Both drive units have been rebuilt 
> to adapt them to pneumatic control. 
«< {4 ; h b id Wi ci & C To eliminate another variable af- 

S : T e Cam ri ge ire ot 0. fecting chip production and quality, 

Condaidgs the level of fat in the fryer is held 
‘eae ae DEPARTMENT Q, constant by a circulating system. 


METAL Lil SPECIAL 


WIRE CONVEYOR METAL CAMBRIDGE 8, Quality also is improved by virtue 
fagehay of the fact that the fat remains in 


BELTS FABRICATIONS rT 
MARYLAND good condition. Temperature control 


avoids scorching, and the regulated 
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New life to your} -a 
DANIELS flexible packaging is the re e 

product appearance and in sales. The DAN 0 

below are the bégt in their respective fields. Our printing skills 


are... well, let@ just say you can’t buy better or more wisely. 





PAQUATUF ™ a new greaseproof, moisture 


resistant packaging material for smoked meats, ham and 


bacon. Makes sturdy, crisp, clean packages, 








BACON-PAK ™ finest greaseproof paper, 


created especially for smart sliced bacon packaging. 





Member of 
Wisconsin 
Paper Group 
for better 
Pool Cor 
Service 


SALES OFFICES 


LARD PAK © pore than just the right body 


and grease resistance for lard marketing. 


MAR-PAK = the sensible greaseproof wrap 


for margarine. Custom made for the product - it per- 
forms beautifully in high speed automatic wrapping 


machines, 


F 0) 7 oe | creators : as siqners 
Ps hel i = SS multi solor orinters 
ne ee ee ee. ee co 


4 in - : of flexible packaging 


ER. wis 


there is a Daniels product to fit your needs 





: Rhinelander, Wisconsin . . Chicago, Illinois . . Philadelphia, Pennsylvania .. Akron, Ohio .. Denver, Colorado . . Dallas, Texas... Los Angeles, California 
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FOAM STEALS SPACE 


KILL IT aaz 


DOW CORNING 
SILICONE DEFOAMER 


Use the space now wasted on 
foam to increase your output by as 
much as 100%. For example: 


@ production of vacuum concen- 
trated food product increased 
by 60% 


@ refinery still through-put in- 
creased from 1500 to 2500 
barrels per day 


@ yield of textile vat dyes in- 
creased by 100% 


And you get increased production 
immediately without installing expen- 
sive new equipment. All you have to 
do in the case of most foamers is add 
a few parts per million of the water 
dilutable Antifoam AF Emulsion or, 
where solvents can be tolerated, a 
dispersion of Antifoam A. Both of 
these Dow Corning silicone defoamers 
are physiologically harmless. Both of 
them increase production @ reduce 
processing time @ eliminate the 
waste and fire hazard of boil-overs. 

see for yourself ! 
mail coupon today for 


free sample 


Dow Corning Corporation | 
Midland, Mich., Dept. 5508 | 
Please send me dato and free sample of | 


[-] Dow Corning Antifoam A Compound 
or [_) Dow Corning Antifoam AF Emulsion 








| avoness. 


—ZONE svTarTe__ 


Sn ates 





| 
| 
| 
COMPANY ! 
| 
| 
| 
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feed avoids peak loads which would 
stir up burned chip particles on the 
bottom of the fryer. 

All these factors together spell bet- 
ter, more uniform quality chips for 
Buckeye Foods. And they mean max- 
imum production capacity for the two 
fryers equipped, increased efficiency, 
and better utilization of personnel. 

Ihe latter comes from the fact that 
the cookers can be operated by an 
unskilled attendant, while the plant 
MAnAger spends his time in his Cx 
ecutive capacity, 

Since the cost of the control sys 
tem, installed, is estimated to be in 
the range of $1,600 to $2,000, the 
investment will be returned to the 
company in a relatively short time. 


Ind (Resume reading on page 76) 


Food Radiation Roundup 


Continued from page 47 





decreased on storage, and was mini 
mized by irradiation in the frozen 
state. Some protection was given with 
antioxidants. 

Little success was achieved with 
concentrated milk, dried milk, or but 
ter, ‘The butter bleached and became 
somewhat rancid, Addition of ascorby! 
palmitate marketedly reduced peroxide 
formation. 

Cheese. Undesirable physical and 
chemical changes were noted after 
irradiation of  soft-surface ripened 
cheese at 800,000 rep. It had a non 
appetizing malty odor and a slightly 
oxidized flavor. There was a structural 
breakdown and an almost complete 
bleaching. Processed cheddar and 
cottage cheese withstood 50,000 to 
100,000 rep. 

Eggs. A dose of 300,000 rep. could 
produce a Salmonella-free whole egg.” 
Off flavors were detectable in scram- 
bled eggs at this level. However, post 
irradiation spray drying produced a 
product that was not significantly dif 
ferent from the control. Sponge cakes 
made from irradiated eggs were com- 
parable in volume, texture, and organo 
leptic qualiti¢ s to the control. Mc- 
Ardle noted an_ irradiation-induced 
flavor change im irradiated eggs, but 
this was not necessarily objectionable.” 

Flour. Doses of 250,000 rep. kill 
adults and eggs of the grainary weevil, 
Sitophilus granarius, while 500,000 
had the same effect on the flour 
beetle, Tribolium.” Wheat treated by 
these doses did germinate but didn’t 
grow. Flour treated at these doses 
gave a satisfactory loaf of bread with 
a slight, but not objectionable, taste 
difference 

Fish. Haddock fillets kept 15 days 
after a 1,500,000 rep. dose showed in- 
significant increases in trimethylomine 
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and volatile acids and changes in ac- 
ceptability.” Haddock fillets — irra- 
diated at 700,000 rep. and held 6 
wecks at 38 F. were acceptable.” 
Mackerel also showed no _ flavor 
change” at 1,500,000 rep. 
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Thermoid ——~ 
Multi-V Belts raed 
cut operating costs 


There’s a Thermoid V-Belt for every plant application. C, Dand E 
Every belt is pre-stretched to provide longer service and Section Belt 
maximum power transmission without slippage. Thermoid 

C, D and E sections are rayon-grommeted for brute 

strength and extra flexibility that withstands repeated 

shock loads. The entire belt is vulcanized into a solid unit 

that resists moisture, abrasion, internal friction and heat. 


Get longer wear with less maintenance. . . cut your 
operating costs with Thermoid Multi-V Belts. To meet the 
exacting requirements of any plant service, your Thermoid 
Distributor carries a complete line of Thermoid 

Multi-V Belts, Hose and Conveyor Belting. Call him 

or write direct for complete information. 


e I mol Rubber Sheet Packings * Molded Products ] 
Industrial Brake Linings and Friction Materials 


Be rns iy 


Thermoid Conmnaity . , Offices & Factories: Trenton, N. J., Nephi, Utah 





wHen ACCURACY means 
DOLLARS-AND-CENTS SAVINGS 


Bausch & Lomb 


ad 3 4 4 OF b-) [0] | 


Refractometer 


...another highest-accuracy control 
instrument from the most complete 


line serving industry 


DEPENDABLE QUALITY CONTROL + Index accura- 


cy to .00003... assures identification of samples 
whose indexes are very close together. Tests 
transparent or opaque samples, liquid or solid, 
by transmitted or reflected light. Three readily 
interchangeable prism assemblies cover range of 
1.20 to 1.70. Wear-compensated parts assure 
year-after-year accuracy. Special test prism avail- 
able for instrument check, certified by U.S. Bu- 


reau of Standards. 


FAST, EASY READINGS + Built-on sodium vapor 


illuminator provides bright, sharp dividing line. 
Mercury light source also available for high ac- 
curacy dispersion readings. Long-focus telescope 
system makes it easy to match dividing line with 
crosshairs. Illuminated vernier and magnifying 
eyepiece provide quick reading of widely gradu- 
ated scale. Inclination joint adjusts instrument 
to individual reading comfort. 


NOW! PRECISE TEMPERATURE 
CONTROL INCREASES TEST 
ACCURACY * B&L Total Im- 


mersion Thermometer, ASTM- 

approved, reads accurately to 

+.1°. Mounts in circulating 

system of B&L Precision Refractometer, pro- 
tected from drafts and breakage. Magnifying eye- 
piece, built-in illuminator. (Optional) 


WRITE TODAY FOR DATA AND DEMONSTRATION 


Informative Catalog D-202, and obligation- 
free demonstration, yours on request. Write to 
Bausch & Lomb Optical Co., 60344 St. Paul St., 
Rochester 2, New York. 


BAUSCH 6 LOMB 


America’s only complete optical source... from glass to finished product 
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Sweating Found Detrimental 
To Keeping Quality of Eggs 


In an effort to determine effect of 
sweating on keeping quality of fresh 
laid eggs, half of those used in each 
experiment artificially soiled, 
then 2 groups were prepared—4 clean, 
4 dirty. Group 1 was held at 40 F. 
for 45 hr., Group 2 at 60 F., then 
both were exposed to 80 F. and 50% 
humidity for 6 hr. 

Moisture condensation on Group 
| eggs was profuse, none appeared on 
Group 2 All were then placed in 
commercial storage and graded for 
quality by broken out appearance after 
180 days. 

Difference in keeping quality of 
clean and dirty eggs was small. How- 
ever, sweating reduced their quality, 
and resulted in a marked increase in 
number of microorganisms on shell 
surfaces. Food Research, 221-25, 
May-June 1955. 
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High Counts in Ice Milk 


Inadequate sanitation at retail out 
lets, and holding mix too long at too 
high temperatures are main factors 
contributing to high bacterial counts 
in soft ice milk. 

Fifty samples of soft ice milk, ob- 
tained from freezer operators in 19 
‘Texas towns, were examined bacterio 
logically for total, coliform, proteoly 
tic, and lipolytic counts. Fifteen sam 
ples gave counts exceeding 1,000,000 
per ml., 25 over 100,000. Coliform 
counts were also high in many sam 
ples 

Counts on mix as received were 
satisfactory in most cases, but storage 
for periods up to 1 week at tempera- 
tures of 41-52 F. increased these con 
siderably. Then, freezing in poorly 
cleaned equipment resulted in a high 
count product Food Technology, 
285-89, June 1955. 


Osmosensitivity in Yeasts 


Yeasts have long been known to 
vary in sensitivity to osmotic pressure 
of solutions in which they ferment 
sugars, and they eventually cease ac 
tivity when pressure of the solution 
becomes high enough 

This osmosensitivity is also in- 
fluenced by presence of flour. There 
fore gas producing tests using sugar 
solutions are not necessarily satisfac- 
tory for prediction of yeast behavior. 

Yeasts harvested at the height of 
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Packs Apples 3 to 4 Boxes Per Minute 


An automatic filler that cuts cost 
of “loose filling” apples in wood or 
fiberboard containers from the usual 
+-5c. per box for manual filling to less 
than Ic. has proved itself in tests by 
the Washington State Apple Com 
mission, 

The new machine (photo above) 
uniformly fills 3-4 boxes per min., with 
less bruising than most manual opera 
tions. 

In it, the empty boxes move on 
gravity conveyor (top) to filling posi 
tion (left). Here a chute (seen tilted 
top left) conveys fruit from inlet with 
a minimum drop. 

As the box fills, it swings downward 
and, when desired weight is received, 
energizes a solenoid that ejects the box 
onto roller conveyor (below). At the 


ame time filling chute is tilted to stop 
flow momentarily while an empty box 
lides into the filling position—only 4 
required to eject filled box 
and replace it with an empty one 

New device fills boxes uniformly 
within +4 Ib. of desired weight, Only 
renewing supph 


ce ire 


manual operation is 
of empty boxes and removing filled 
ones from roller conveyor 

In addition to 
immediate delivery, the following uses 
are seen for the unit: (1) Increasing 
efficiency of prepackaging operations 
by holding smaller apples loose for 
later bagging, and (2) placing small 
and lower grade fruit back in storage 
Marketing Activities, (USDA Agr 
Marketing Service, Wash. 25.) June 
1955. 
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their growth activity, that is, in the 
logarithmic phase of growth, are very 
osmosensitive and unstable, and may 
autolyze within a few days when stored 
it 20 F. Stability is to such 
yeasts by allowing them to complete 
their fermentation cycles, exhausting 
the sugar in their substrates.—-Journal 
of the Institute of Brewing, LXI 
217-29, May-June 1955 
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Humidified Cold Rooms 


Surface desiccation of frozen prod 
ucts during storage can be reduced to 
negligible levels by use of jacketed 
rooms. 

In a test room designed to measure 
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when using the 
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iting a jacketed room 
that of a directly 
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ot evaporators may more 
the 10-15% 
tion required to circulation air. In 
deterioration j greatly ré 
ystems owing to the 
climination of moisture condensation 
on the wall Canadian Journal of 
I'echnology, 33, No. 4, 265-78, 1955 
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Producing Their Own Gas Through a 
GAS ATMOSPHERES’ GENERATOR 


Costs Dropped From 
$9.60 to 15¢ per Day 


Modern methods employed by the Marys- 
ville, Ohio, plant of The Nestié Company, 
Inc., in packaging powdered milk formula 
for infant feeding call for the removal of 
all air, replacing it with an inert gas that 
prevents oxygen from coming into contact 
with the food. This is a practice that is 
rapidly gaining in popularity with the na- 
tion's leading food packers. 

Nestld's daily requirement of gas is about 
1400 cubic feet. If purchased in cylinder 
form, this would cost approximately $9.60, 
plus the labor required for handling. By 
manufacturing their own gas, this amount 
costs a mere 15 cents. Figuring 320 working 
days in the year, the savings amounts to 
more than $3,000 annually—or enough to 
purchase generator equipment. 

Nestlé has tried other generators, but prefers 
the Gas Atmospheres’ because it gives them 
maximum production of highest purity gas 
at low operating costs. 

Let Gas Atmospheres’ engineers show you 
how you can produce your own gas at tre- 
mendous savings. Simply set down your 
requirements and they will estimate your 
equipment needs and give you « cost break- 
down at no obligation. 











Gas Atmospheres’ Generator Used by 


Nestié to Manufacture 


For more information, use coupon on last page. 


Inert Gas. 


FOOD 





ENGINEERING, 


Detects Butter Adulteration 
By Tocopherol Procedure 


further aid detection of g¢ 
in butter, by the to ypherol 
in use for more than 2 yt. 
in Canada intensive study was 
made of th asonal variations in 
to oph« rol content of commercial but 
terfat 
Sam pli f butter were collected 
monthly from 29 selected manufactur 
ers in 8 provinces over a 1-yr.—June 
53-June '54—period, and analyzed for 
tocopherol content. [actories received 
milk from a large number of cow 
Samples taken during July-Oct. 
ummer months) gave mean toco 
f 40, 42, 42, 42 ppm., 


pherol contents o 
th a range of 33-50 


tively, wi 

Jan.-April (winter months) con 

; were 21, 19, 19, 21 ppm., re 
spectively, vith a range of 10-29 

During the “transition’”’ months of 
June, No Dec. ’53, and May '54 
mean contents were 34, 31, 27, 26, 
respectively. Based on these findings 
the Canadian l’ood & Drug Regula 
tions were amended by insertion of a 
clause to the effect that “Milk Fat 
hall have a tocopherol content not 
rreater than 50 mcg 
Results of the to opherol procedure, 

on which 127 of adulterated 
butter, having between 50 and 92 
ppm. tocopherol, were seized, were 
compared with Reichert-Meiss! and 
Polenske procedure Data showed 
that it was not possible to detect these 
adulterations by the latter tests 
Journal of Dairy Science, 333.39. 
April, 1955 


cht uring 


Coconut Fat Dry “Milks” 
Have Good Storage Life 


Substitution of coconut oil for but 
terfat in dried milk gives a product 
that retains its desirable flavor for an 
extended period at room temperature. 

To determine whether it is possible, 
by use of refined fats, to prepare a dry 
milk product that is not subject to 
development of off flavors encoun 
tered with dried whole milk, samples 
were made up using freshly separated 
skim milk and a number of fats. Used 
were: Coconut (hydrogenated and un 
hydrogenated), and cottonseed, pea 
nut, sovbean, and lard (all hydro 
genated ) 

Skim milk wa preheated it 150 ] 
for 20 min., condensed to 35% total 
solids, heated to 150 F., mixed with 
fat, homogenized 3 times at 1,000 psi., 
cooled to 40 F. The following day 
product was heated to 150 F., spray 
dried, cooled and sifted. Portions 
were then air-packed and the cans 
scaled. Other portions were evacu 
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FOAMGLAS 


the cellular, stay-dry insulation 


“Our sweet potatoes can’t spoil 
because FOAMGLAS insulation stays dry’”’ 


says John J. Ordille, Manager, South Jersey Produce Cooperative Assn., Inc., East Vineland, N. J. 


“Proper curing and storage of perishable 
sweet potatoes requires exact tempera- 
ture and humidity control,” relates John 
J. Ordille, Manager, South Jersey Pro- 
duce Cooperative Assn., Inc., East Vine- 
land, N.J. “Even the heat gain through 
the roof on a bright winter day could be 
damaging . . . and condensation inside 
the warehouse might be disastrous. We 
rely on FOAMGLAS to prevent such 
damage to our crops. Here’s why: 

*“FOAMGLAS can’t absorb the mois- 
ture that cuts the efficiency of ordinary 
insulations, That means constant, long- 
lasting insulating performance for un- 
varying temperature-humidity control 
and freedom from condensation.” 

Mr. Ordille concludes: “Our choice 
of FOAMGLAS proved a wise one 
during the past storing season. It was a 


big factor in keeping our crop in perfect 
condition.” 

You, too, will reap outstanding benefits 
when you insulate with FOAMGLAS. 
It stays dry, is fireproof, light in weight, 
yet strong and rigid. Get the full story! 
Send today for a sample and your choice 
of booklets describing the use of 
FOAMGLAS to insulate: 1) roofs, ceil- 
ings, walls and floors; 2) cold storage 
space; or 3) piping, tanks and other 
equipment. Write indicating your spe- 
cific interest. 


Pittsburgh Corning 


Corporation 
Dept. 0-85, One Gateway Center 
Pittsburgh 22, Pennsylvania 


in Canada: 57 Bloor St. W., Toronto, Ontario 


Architect: J. A. Fletcher, Vineland, N.J 


Roofer: Harold E 


S 


mith, Vineland, N, J. 
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sugar moves fast, 
stays clean on 
JEFFREY 

BULK HANDLING 
SYSTEMS 


Rapid transportation of raw bulk sugar 
without degradation of the product is a 
Jeffrey specialty. Whether you install one 
handling unit or an integrated handling sys- 
tem, Jeffrey can supply the correct equip- 
ment from its broad line of conveying 
machinery. 

A modern conveyor system puts ease 
into your handling problems, and as an end 
result, sweetens your sugar profit. Two eco- 
nomical, efficient ways of transporting raw 
sugar on Jeffrey systems are shown here: 


Jeffrey Belt Conveyors (top) handle 
large or small tonnages on level or incline 
and keep quality high along the way. Belt 
trippers or automatic plows can be furnished 
to divert the flow at any point. 


Jeffrey Scraper Conveyors (bottom) 
carry sugar horizontally or up steep inclines; 
also retard flow on downgrade. For steeper 
inclines or vertical lifts, Jeffrey also has a 
complete line of bucket elevators. 


Next time you modernize or replace any 
or all of your existing bulk handling system— 
or plan an entirely new plant layout—let 
Jeffrey quote on what you need ! 
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From cane field to refinery, look to Jeffrey for handling 
and processing equipment for sugar, including: 


Cane Shredders and Juice Strainers Sugar Minglers 
Carrier Chains and Slats Car Pullers 
Power Transmission Machinery Power Scoops 
Apron, Belt, Scraper and Spiral Conveyors 
Standard Renewal Parts Bucket Elevators 
Vibrating Feeders, Conveyors and WAYTROLS 
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WJEFFR 


IF IT’S MINED, PROCESSED OR MOVED 


. « ITS A JOB FOR JEFFREY! 


For more information, use coupon on last page. 


OTH AFRICA 


ENGINEERING, AUGUST, 1955 








ated to 25 in. Hg, held 24 hr., then 
vacuum-packed, 

Samples were evaluated by taste- 
panel after 1, 2, and 6 months storage 
at room temperature. Dried whole 
milk developed a stale flavor during 
the first month; other fat products 
(except coconut) had oxidized flavors 
unlike the whole milk off flavor. Vac 
uum-packed products made with co 
conut fats retained good flavor for 
entire test period.—Journal of Dairy 
Science, 640-44, June 1955. 


Freezing Changes Structure 
Of Batter, Cuts Cake Size 


Disturbances of the important pat 
tern of fat and air distribution in 
cake batters during freezing, frozen 
storage, and thawing, are reflected in 
loss of volume, and compactness of 
texture in cakes baked from them. 

I'hese conclusions are based on ex 
periments with a high-sugar yellow 
cake formula. Equal portions of the 
batter were weighed into round tin 
pans. Some were baked immediately 
at an oven temperature of 375 F. 
Others were covered, frozen at 0 F., 
and stored at this temperature for 4 
and 12 weeks. 

Cakes baked from frozen batters 
became smaller as the period of stor 
age advanced. Texture also changed, 
becoming increasingly compact with 
length of storage. 

Under the microscope, the fat in 
freshly prepared batters was dispersed 
in aerated particles and in thin 
patches, In frozen batters, air bubble 
clusters were less numerous. Instead, 
large isolated ones were dominant as 
if the clusters had broken or the air 
bubbles coalesced. 

Failure of frozen batters to produce 
cakes of satisfactory volume and tex 
ture appears to be due to breaking of 
interfacial films that normally stabilize 
the fat/air and fat/water interfaces 
Food Technology, 261-63, May, 1955 


Spray-Dried Gluten 


Gluten of good baking properties 
can be prepared by spray-drying an 
acetic acid dispersion of protein ex 
tracted from flour. 

First dispersion is made according 
to the method of Lusena (Cereal 
Chem. 27, 167-8, 1950) in 0.005 N 
acetic acid. It is precipitated with 
calcium hydroxide and redispersed in 
0.01 N acetic acid for spray drying. 
Dispersions had a pH of nearly 5.4 
ind contained 8-9% solids. 

Dried materials (obtained in 24-1n 
laboratory dryer, inlet air temperature 
320 F., outlet 195 F.) contained 
15.4% nitrogen, up to 4% moisture. 
They could be readily redispersed in 
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CHLOR-TERGENT 


pabizec 
_ecl® 
4 


May 
® 


INDUSTRIAL ¢ 


OAKITE. 
oa 


..-sanitizes 
and deodorizes 
while it cleans! 


One powder, one operation ...and three 
big jobs get done. You get rid of soils and 
bacteria and bad odors—all at the same 
time with Oakite’s brand new chlorinated 
detergent. What’s more a little goes a long, 
long way. What better way to cut sanita- 
tion costs? 


jut there’s much more to Oakite CHLOR- 

TERGENT than just saving money. Oakite 
CHLOR-TERGENT gives you a better job. 
Scientifically selected alkaline detergents 
get rid of protein and inorganic soils fast. 
Oakite CHLOR-TERGENT also contains 
3.75% of highly-active available chlorine 
to provide positive bacteria-killing results 
even at elevated temperatures. 


FREE illustrated folder F-9587 tells how 
to clean and sanitize syrup lines and tanks, 
carbonators, filters, washers, fillers, floors, 
walls. Write Oakite Products, Inc., 26G 
Rector Street, New York 6, N. Y. 


FAN, 
7 


(( )) 


/ 


Export Division Cable Address: Ookite 
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Technical Service Representatives in Principal Cities o 


For more information, use coupon on last page 
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RHOZYME 


Diastatic Enzymes 


for processing 


You can solubilize, saccharify, or 
modify food starches without altering 
other ingredients by using low-cost, 


efficient Ruozyme diastatic enzymes. 


For example: In the processing of pre- 
cooked cereals, diastatic enzymes can 
be used to reduce the viscosity of the 
mash and thereby increase the effi- 
ciency of roller-drying. Sweet, non- 


bitter sirups can be produced by 


starch in food 


saccharifying corn or wheat starch. 
Bread starch, modified by treatment 
with Ruozyme enzymes, gives bread 
of better texture and grain. 


If you want to improve the process- 
ing of your starch-containing foods, 
we will be glad to discuss with you 
how the specific and controlled action 
of Ruozyme enzymes can help. 


Ruozyme is a trade-mark, Reg. U.S. Pat. 
Off. and in principal foreign countries. 








Write Department 
SP for full 


information 





ROHM & HAAS 


WASHINGTON SQUARE, PHILADELPHIA 6, PA. 


—_———— 


COMPANY 


Represensasives in principal foreign countries 











For more information, use coupon on last page 
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0.1 N acetic acid. Baking quality of 
the gluten was affected by drier tem 
peratures, but, compared favorably 
with the freeze-dried product 

When added to pastry flours (9.3% 
protein) the spray-dried gluten in 
creased loaf volume of 100 g. loaves 
from about 495 ml. to over 800 ml. 
At 15% protein in the mixed flour 
the spray-dried product was superior 
to commercial glutens. At 40% pro- 
tein, loaf volume was enormous but 
crumb texture was inferior to that of 
commercial gluten.—Canadian Journal 
of Technology, 33, No. 4, 256-64, July 


1955 


Moisture Content of Flours 
Affects Life of Cake Mixes 


Rate of deterioration of chemically 
leavened cake mixes during storage is 
dependent on moisture content and 
variety of the mixes. 

hese based on 
experiments in which flours of 13.7, 
8.5, 7.4, 5.3, 4.7, 3.2, and 2.6% mois 


conclusions are 


ture were used in preparation of white, 
vellow, gingerbread, and devil’s food 
cake mixes. Storage was at 72 and 
100 I. Baking tests were performed 
ifter 6, 12, and 18 months at 72; 
1, 2, 4, 6, 8, 12, and 


18 months at 

100. Mixes were analyzed chemically 
ifter 0, 6, 12, and 18 months. 
Mixes made with 13.7% moisture 
flours deteriorated greatly at 100 F. 
and finally became wholly unaccep 
table. White and yellow mixes made 
with 8.8% or lower moisture flours 
tolerated storage at both temperatures 
well However, ginger 
devil’s food mixes made 
moisture flours deterio 
during 1 yr. at 


reasonably 
bread and 
with 8.8% 
rated considerably 
100 F, 

Maximum stability was secured with 
flour of 7.4% moisture, and additional 
drying did not improve keeping qual- 
ity There was some evidence that 
nixe with flours of 3.2 and 
2.6% moisture did not withstand stor 
ie as well as those with moister 
flours Food Technology, 276-85, 
June 1955 


made 


Extending Storage Life 
Of Dehydrated Pork 


Removal of 
pork by yeast fermentation prior d« 
storage life of the 


glucose from ground 
hydrating increases 
product. 

Washed yeast cells (Saccharomyces 
cerevisiae) in amounts from 1.7-20% 
were added to ground (4, 4, 4 in. and 
comminuted) fresh and cooked pork 
as a means of reducing glucose con- 
tent Approximately 50% was re 
moved in 14 hr. with 5% yeast. 
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| OU CAN or PACK any one of theve food produ 


a Waukesha P.D.* Sanitary Pump will pump it 


CITRUS FRUIT 


Positive Displacement and Siow Speed— 
no product damage...no aeration...no agi- 
’ tation. 
JAMS 
AND JELLIES 


tion, no impairment of flavor. 


x te 
MEAT AND WHOLE CHERRIES MOLASSES 
VEGETABLE AND STRAWBERRIES 
ele) s IN SYRUP 
s 
- , ‘ SS - - 


Sanitary easy to clean and keep clean, no 


CRUSHED chance for dangerous bacteria formation 


PINEAPPLE 


No Leakage — Sanitary O-Ring Seal complete 
ly seals out air... seals the product in 
CREAMED VINEGAR CHICKEN 
STYLE A LA KING 
CORN 


Sturdy Construction-—designed for long life, 


a minimum of maintenance. ~ 


@ The handy Waukesha P. D.* Sanitary Pump is a good 
friend in any food processing plant. It pumps, easily and 
effectively, a wide range of food products of many consis- 
tencies without damage... without agitation. ;. aeration *Positive Displacement 
... or turbulence—a significant cost-saving advantage for 
any plant. By not damaging the product's cell structure, the 
quality and appearance of the food is preserved . . . satisfies 
your customers... protects your brand—a real profit maker. 





Versatile ... since it handles many types of food products 
equally well... since it takes a minimum of time to dis- 
assemble, clean, sterilize and reassemble... it, therefore, 
can be easily transferred to many pumping jobs. 
Write the Waukesha Foundry Company, Dept. 8A 
/ , 4 
Waukesha, Wis., for good counsel and complete information fOuntly Company 


WAUKESHA—the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers the Improvements. 
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22,000 times as big as life 


to show one why of Dicalite’s 
“sharp filtration 





This electron micrograph of one of the more than 
10,000 kinds of diatoms shows clearly the delicate, 
yet rigid, “skeleton” whose lace-like grid helps make 
diatomite such a superior filteraid. Imagine, for a 
moment, millions of these diatom frustules—needle-, 
piling up strawpile fashion in 
. then visualize 
bacteria or other sub-micron sized solids (enlarged 
to the same scale) coming against this barrier. Now, 
in your mind’s eye, you can see clearly how the 


disc- or boat-shaped 


the filter pre-coat or filtercake 


while the fluid being filtered flows rapidly on 
through the billions of tiny channels which make up 
90% of the filtercake’s bulk. 

This explains why Dicalite filteraids have proven 
so successful in the processing of many food pro- 
ducts. In hydrogenated oils, for example, Dicalite 
removes every trace of such unwanted colloidal 
solids as activated carbon and de-colorizing clays. 
Every trace of the nickel catalyst is trapped in the 
Dicalite filtercake, and is easily reclaimed for further 
use. Dicalite is sterile, insoluble and chemically- 
inert, and causes no color-reversion with the grades 
of Dicalite usually employed in food processing. If 
you have a filtration problem, either as respects 
clarity or throughput, a Dicalite engineer will be 
glad to advise with you, with no obligation what- 


.. just write us, 


teatlile 


DIATOMACEOQUS MATERIALS 


diatomite “grillwork” catches and holds all solids, ever 


Vaoondabl 


GREAT 





LAKES 


oe 


DICALITE DIVISION GREAT LAKES CARBON CORPORATION « 612 S. FLOWER ST., LOS ANGELES 17, CALIFORNIA 
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Fermenting for more than 4 hr. did 
not significantly improve the dehy 
drated product. And yeast flavor was 
usually detected when more than 10% 
was added. Off-flavors caused by high 
bacterial populations in raw pork were 
minimized by cooking prior to fer 
mentation. 

Best results were obtained with 4 
in. grind followed by cooking in a 
small‘amount of water, cooling and 
fermenting 4 hr. with 5% yeast. 
Food Technology, 290-92, June 1955 


Alginate-Jelly Mixture 
Protects Fatty Fish 


A new method of freezing herring, 
mackerel, and other fatty fish, which 
prevents development of rancidity for 
long periods has been developed in 
Norway. 

In the process, fre sh fish are packed 
in cartons and covered with an algi- 
nate mixture having a freezing point 
below that of the fish. Then block 
may be frozen in an ordinary plate 
freezer, and stored at about —5 F. 

Freezing mixture comprises a com 
mon salt solution to which is added 
sodium alginate, certain other salts, 
and a dilute acid (usually lactic). 
Freezing point is controlled by con 
centration of salt. Mixture forms a 
high viscosity jelly that fills all ait 
pockets in the carton and surrounds 
the fish, thus preventing oxidation. 

During thawing block is said to re- 
tain its shape, even above 32 F., pro 
viding continued protection against 
oxidation. Tests with round herring 
frozen in alginate-jelly, fresh water, sea 
water, weak glycerin, and without 
water, showed only the ones in algi 
nate-jelly and fresh water satisfactory 
after 7 months at —4 F. After 12 
months storage, the alginate-treated 
fish were smoked. Their color, flavor 
and texture were excellent.—Refriger 


C7 


ating Engineering, 57, July, 1955. 


Value of Truck Insulation 
Cut by Air Infiltration 


Theory, laboratory tests, field ex 
iminations show that air infiltration is 
a major factor in heat gain and mois 
ture accumulation in insulated re 
frigerated truck bodies. 

Road dust patterns in insulation 
from wrecked bodies indicate that, 
under the tremendous wind pressures 
encountered when a body is in mo 
tion, air infiltrates through open seams, 
holes, etc., and passe through and 
around the insulation and into in 
terior of the body. 

As the air passes through the in 


FOOD ENGINEERING, 





AUGUST, 


UNITED 


’ 
LSA 
CORKBOARD a 


WORKS AS EASILY 
AS LUMBER! =}, 


SAW IT... United Corkboard can be trimmed, sawed, nailed just like 
lumber . . . without splinters or irritating dust. 


BEND IT... United Corkboard is flexible. The big, straight-edged slabs 
fit snugly, take fewer joints. Corners and irregular construction are 
easy too. 


SELF-SUPPORTING ... United Corkboard provides structure, fram- 
ing and insulation all in one . . . requires no internal supports .. . can 
even be used in self-supporting partitions. 


ae . : 
LOW “"K’"’ FACTOR... United Corkboard properly installed retains 
its insulation value for the life of the installation . . . provides a time 
tested material for low temperature service. 


BONDS TIGHTLY... United Corkboard installs easily with hot or cold 
asphalt, or other common adhesives. Won't pack down. Resists dampness 
and formation of moisture carrying channels. 


DEMAND UNITED CORKBOARD ... for the finest in easy- 
handling, lightweight, superior-strength insulation. Insure an installation 
that goes up quickly and easily . . . without added fillers or binders. 
United Corkboard will not rot, swell, warp or support bacterial growth, 
It’s fire-retardant, insect and vermin-proof, 


FROM ENGINEERING DESIGN TO FINAL INSTALLATION 


Our branch offices provide complete services. Trained engineers are avaiiable 
for consultation . . . or will design every detail of your job. Skilled work 
crews will erect your installation quickly and efficiently. Almost fifty years 
of service to the refrigeration industry is your assurance of satisfaction. 


For Complete Information . WRITE 


STM UNITED CORK COMPANIES 


2 CENTRAL AVE., KEARNY, NEW JERSEY 


Manufacturers and erectors 


Engineering and installation offices, or approved distributors, in key cities — coast to coasi. 


1955 


For more information, use coupon on last page 165 





Ship for Sure...in New Steel Drums 


You really add sales appeal to a product by shipping in 


attractively decorated new steel containers. New steel drums, 
dressed up ime nameled or lithographed colors and 

bearing your familiar trademark, promote instant product 
recognition and create lasting brand preferences, And 

they afford better product protection . .. guard against 
contamination and le akage in shipment and in storage. Your 
supplier will be glad to study your choice of colors and 
discuss how they can best be used to suit your new 

steel container requirements 

New containers are readily identified by the “Red-S” label 
of the Steel Shipping Container Institute. Always look 

for the sticker on incoming drums . . . it’s a sure sign of a 
quality-packed product 


“Uta Better to Ship in Steck” 
STEEL SHIPPING CONTAINER INSTITUTE 


’ 600 Fifth Avenue, New York 20, N. Y. 
*, ¢ 
"46 con® 


For more information, use coupon on last page. FOOD 





ulation, water vapor condenses and 
accumulates as water or ice, thus im 
pairing thermal efficiency, increasing 
heat gain, and increasing weight ot 
the body. 

First line of defense against air 
infiltration is the outer shell of the 
body. 

Usually this shell is of metal, a 
perfect air-vapor barrier. Problem 
then becomes one of sealing holes, 
scams, and joints. Three accepted 
methods are: (1) Caulking between 
laps, under flanges, etc., during shell 
fabrication; (2) back coating with 
plastic after shell is fastened to insid 
surface of outer shell, and (3) ai 
vapor barrier paper applied either in 
conjunction with back coating opera 
tion or independently. Metal foil lami- 
nates are most reliable for this put 
pose. 

Insulating material should have 
these physical properties: (1) Low 
thermal conductivity; (2) good air, 
vapor, water resistance, and (3) sufh 
cient strength to withstand on-the-road 
mechanical stresses. Also it should 
be: Reasonable in cost; easy to install 
originally and during repairs; light in 
weight. Refrigerating Engineering, 
50-56, July 1955 


Apparatus for Rapid Drying 


High rates of heat transfer charac 
terize the design of a recently patented 
drying process and apparatus for its 
operation 

Process calls for a superheated gase 
ous drying medium flowing at high 
velocity, and is particularly useful in 
rapidly drying heat- and oxidation 
sensitive products to a powder. 

Apparatus comprises a_ vertical 
elongated drying chamber connected 
by a constricted throat with a lower 
expansion chamber. Material to be 
dried and the superheated gas enter 
at the top of the chamber through 
suitable valves and nozzles. With in 
troduction of the high-pressure super 
heated gas, particles to be dried are 
subjected to high temperature, and 
evaporation takes place at their sur 
faces. Cooling effect of evaporation 
prevents any substantial rise in prod 
uct temperature 

Drying is practically complete by 
the time particles have fallen length 
of chamber; and they are accelerated 
to high velocity as they pass through 
the constricted throat to the expansion 
chamber. Here, solids and gas are 
separated by centrifugal force, the gas 
passing out through a vent near the 
top and the solids being drawn off at 
the bottom through a rotary air-lock 
valve—U, §. Patent 2,702,949, March 
1, 1955 
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The SALES you want...and 
how sugar helps you hold them 


The size of your sales 
depends on people’s 
attitudes —not only 
toward your brand, but 
toward the entire class 
of products to which 
your brand belongs! 


That’s why artificial 
sweeteners, by implying 
that certain brands are 
“fattening” while others 
“are not’, may not 
motivate people to switch 
brands but to simply 
not buy any brand! 


And that’s why the sugar 














The weight you want and 
how sugar helps you hold it! 


It is your appetite that 
regulates your weight 


But if you are healthy 

your blood sugar level helps 

to control your appetite 
You are hungriest, and most 
apt to overeat, when your 
blood sugar level is low 

When it is high you're 

more quickly satisfied 

on less food 


The food that raises 


industry's advertising your blood sugar level 


program, by showing the fastest is sugar itself 


people why they’re ight 
in liking sugar and the 
good things that contain 
it, helps to strengthen 
friendly attitudes toward 
your products—gives 


people new reasons 
for buying them. 


It also helps to show 
(see inset) the thinness 
of the claims on which 
so many of the stay-thin 
promotions are based! 


Recent nutritional findings give new importance to sugar 
and the good foods and beverages that contain it 








HOW ABOUT > \ 
ARTIFICIAL SWEETENERS? 


After almost a year of study, 
the Food and Nutrition 
Board of the National Re- 
search Council reported: 
“There is no clear justifica- 
tion for the use of artificial 
sweeteners by the general 
public as a weight reduction 
procedure.” 


This advertisement will be ap- 

pearing during July and August 

in the following magazines: 

LIFE THE SATURDAY EVENING POST TIME 
NEW YORKER SPORTS ILLUSTRATED 


And in 34 top-circulation 
newspapers covering Metro- 
politan Marketing Areas. 


SUGAR INFORMATION, INC., New York 5, New York 
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No wasted platform space 


&e e e ge 
Jamison Horizontal Sliding 
e conserve floor space 
Cold Storage Doors e give tight seal 


© permit power operation 


SLOW} 00mm 


* ‘ 








Doors for large openings easily supported Wicket door for personnel passage 


Equipped for power operation with remote control 


For help on any cold storage door problem, consult 
your architect or write to JAMISON COLD STORAGE Door 
Co., HAGERSTOWN, Mb., U.S.A. 


More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world, 


For more information, use coupon on last page FOOD ENGINEERING, AUGUST, 1955 





Questions & Answers 





THIS MONTH’S PROBLEM 


Cake Mix Formulas 


Question—Can you furnish me 
with basic formulas for manufacturing 
white, yellow, gingerbread, and devil's 
food cakes? 


JUNE PROBLEM 
Drying Difficult Item 


Question—We are faced with the 
problem of drying a hygroscopic food 
product to a low moisture content. 
Our first attempts have been unsuc- 
cessful, since the material suffers heat 
damage as it approaches dryness. Fur- 
thermore, there is a considerable dust 
problem, which is not only a sanita 
tion drawback but represents loss of 
valuable product as well. We believe 
there must be a technique for proper 
drying, but we have not hit upon it. 
Could you offer any suggestions? 


Answer—In order to prevent the 
heat damage, it seems logical to try 
to do the drying—at least in the lat- 
ter stages—with a minimum tempera- 
ture differential. One of the best 
ways to accomplish this at reasonable 
drying rates is by use of vacuum. 
The higher the vacuum, the lower 
the drving temperature you can use. 
In fact, at sufficiently high vacuum 
(low absolute pressure), it is even 


possible to dry at less than 32 deg. F. 


We suggest that you consult with 
the manufacturers of vacuum-drying 
equipment. ‘They will very likely be 
able to offer you laboratory facilities 
for small-scale tests on your product 
in order to establish the optimum 
vacuum and temperature conditions 
for the drying cycle 

If you have only small quantities 
to handle, you might be able to do 
so satisfactorily in a vacuum-shelf 
dryer. This type of dryer is available 
in a wide range of sizes. However, if 
you have considerable amounts to 
handle, the labor of loading and un 
loading the shelves may prove exces 
If so, you will probably need 
some sort of rotary vacuum dryer, 
capable of being loaded and unloaded 
in bulk and having working capaci- 
ties up to several hundred cubic feet 
Some of these have stationary jacketed 
shells with rotating spiral agitators, 
while others have rotating jacketed 
cvlinders with internal flights to dis 
tribute the product and insure uni 
form drying. 

Since vacuum drying must, of neces 
sity, be carried out in tightly closed 
dryers, we believe you will &4d_ that 
it will also solve your dust problem 
at the same time. In face, dust fil 
ters can be provided for recovery of 
fines, and this will hav: the desirabk 
effect also of keeping «town any foul 
tem 


sive, 


ing of the vacuum pum» sy 





Chocolate Fudge Icing 


Question—How’ll IT make a choco 
late fudge-icing base for the whok 
sale bakery trade? 


Answer—Boil to 230 F., 24 lb. of 
sugar, 3 oz. of salt, and 74 pt. of water. 
Shut off steam and add 12 Ib. of bit 
ter chocolate and 6 Ib. of invert sugar. 
Stir until smooth, and then transfer 
into mixing bowl. While mixing at 
low speed. add 9 Ib. of powdered 
sngar (XXXX). When batch stiffens 
idd 44 Tbh. of shortening, 14 Tb. of 
margarine, and 14 oz. of vanilla flavor 


Delicate Pumping Problem 


Question—One of our food-manu 
facturing processes requires the ele 
vation and transfer of suspension of 
diced vegetables in a liquid We 
would like, if possible, to find a suit 
able this operation that 
would not damage the vegetable par 
ticles by mechanical action Have 
you any suggestion for such a pump? 


pimp for 
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scems, from brief 
if your problem might 
be solved by a_recently-announced 
pneumatic pump. This pump wa 
originally built to handle industrially 
ibrasive suspensions. But it has now 
been developed for food use, with 
steel and 
dis-assembling for access and cleaning. 

Feature of this pump is that it has 
no rotating parts, and can, therefore, 
produce no churning action such as 
would be likely to break tender veg 
ctables In addition, it 
lubrication and, although air-operated 


Answer—It 
discussion, as 


your 


stainless construction Casy 


needs no 
it cannot cau eration of the prod 
It is self-priming, 
idjustable 
controlling the rate of com 


uct being pumped 
and its 
simply by 


discharge rate is 


pressed air admission 

Operation is effected by ai 
pressed to about 40 Tb. per sq. in 
ind about 2 gal. per min. can be 
pumped per cubic foot of air 
Various sizes are offered, with deliver 
up to 4,800 gph it 40 ft. head 

In operation 


com 


ai ed 


idmission of Com 
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pressed air operates an ejector, which 
creates vacuum within the pump cas 
ing and, thereby, draws in product 
float-operated valve switches 
Then, 


son the 


until a 
over to the discharge cyck 
the air, under pressure, 
product surface ind forces it out ot 
the casing through the discharge pipe 

'wo things should be pointed out 
if you do attempt to employ thi 
pump. One is that the nature of the 
solids will probably call for power 


operated valves, which ire 


pushe 


available 
is a special feature where required 
he other is that the compressed al 
does come into with 
the product surface inside the casing 
'herefore, it is very important that 
only absolutely clean compressed ait 
be used. This may call for a separator 
to remove any entrained oil or water 
and, perhaps, even a deodorizing filter 
of the activated-carbon type 

If you do not have sufficient com 
pressed-air capacity to this 
pump, another possibility would be 
the “torque-flow” pump 
Though driven conventionally by a 
motor and having a rotating element, 
this pump moves the liquid and sus 
pended solids by an induced vortex, 
and the solids are protected from dam 
ige, since they do not pass through 


direct contact 


operate 


solids 


the pump rotor itself 


Making Marshmallow Topping 


Question——Do you have instruction: 
for making marshmallow topping for 


the fountain trade? 


r—Soak | Ib. of egg albumin 

lb. of Occasionally stu 
until completely dissolved ind in 
SU-qt. verti L-type 


water 


troduce into an 


beater 


Add and whip until light and stiff 
Salt. 2 0z.; tartarie acid (powdered 
i com syrup (Swectos 


suspended 1 lb. of con 


o7.. and 


lb. Meanwhile 





How Would You Do It 


Readers are invited to submit to 
FOOD ENGINEERING 

question, “This Month's 
Selected will he 
with eredit (unless you specify other- 


anewers to 
Problem.” 
published 


answers 


We pay space rates. 


What is 
Subscribers also are invited to send 
We 
undertake to provide answers, free to 
We do not 
Give 


wise). 


Your Problem? 


in food engineering questions. 
the best of our ability. 


undertake costly investigations, 
full information and your name. Your 


identity will not be disclosed, 


Write to Questions & Answers Fdi- 
tor, FOOD ENCINEERING, 330 W. 
12nd St., New York 36, N. Y. 








starch in 8 |b. of water 
Add 10 Ib. of corn syrup, bring to a 
with and continue to 
until clear. Now add 35 lb. of 
com syrup, and cook to 230 F. 
Remove from heat and gradually 
add hot syrup to batch while beating 
Continue beating 
consistency is obtained 
vanilla to. suit. Pack hot 
Formula by A. E. 
Co., Decatur, 


fectioners 
boil stirring, 


' 
COOK 


it medium speed 
until desired 
add 
into containers 


Staley Manufacturing 
tl 


and 


Lobster Chowder Formula 


We manufacture frozen, 
ready-to-heat-and-serve foods. Included 
in our line of specialty frozen foods 
are clam and fish chowders. We'd 
like to add to this line a superior 
quality lobster chowder. Do you have 
formula and directions for making this 
item? And on a small scale for our 
test kitchen to try out? 


Answer——We've had to work down 
1 test-kitchen type formula from our 
And, if in our “step 
we've erred a bit, 


Question 


comimecn ial one 
down calculations” 
then you can pick up by modifying 
the formula to suit your requirements. 
the formula that was 
tried out in the home of one of the 
I'l. editors, and it is based on a com 
mercial one obtained from a New Eng 


I ollowing ! 


land firm 

Pick meat from four boiled chicken 
lobsters, and dice Now finely dice 
| lb. of salt pork, and fry out the fat. 
Dice one stalk of celery, four potatoes, 





©.—Can you tell me how, in my 
candy factory, I can continuously feed 
cast cream centers from melters to 
depositors that are on the same floor? 


A.—Look into the possibility of em- 
ploying an enclosed worm-screw con- 
veyor or a Moyno pump. 





carrot, and 


one three onions. Add 
vegetables, ] 


diced long with 1 tea- 
spoon of chopped parsley, to salt pork 
ind fry 

Now add 4 cup of the liquor in 
which lobsters were boiled and 2 qt. 
of chicken stock. Also add } teaspoon 
of poultry seasoning. Simmer until 
tender, add lobster 
meat, and let simmer for 15 min. Add 
one small can of tomatoes and 4 cup 
of cooked rice 


vegetable S are 


lhicken, by blending, 3 tablespoons 
of waxy maize starch with 1 qt. of 
milk Add milk-starch mixture to 
chowder, stirring constantly until 
smooth Beat in 2 tablespoons of 
butter. If necessary, you can adjust 
the seasoning and use additional milk 
or chicken broth to bring the batch 
to desired consistency. 


170 


Lecithin in French Dressing 


Question—Do you have any in- 
formation on the use of soya lecithin 
in separating and emulsified types of 
French dressings? 

Answer—At the present time, the 
Federal Food and Drug Standards do 
not allow or mention lecithin as an 
optional emulsifying ingredient for 
French dressings. If we are to ad- 
here to the standards lecithin cannot 
be used in French dressings. To the 
best of our knowledge, none of the 
companies manufacturing French 
dressings are incorporating lecithin. 

If we are to interpret the standards 
loosely (since lecithin is in a soybean 
oil emulsion or solution) we could 





Q.—What makes chocolate syrup 
become thick and pasty? 


be brought 
moisture, 
and the 


A.—Thickening may 
about by the syrup losing 
cocoa butter crystallizing, 
starch and protein swelling. 





say that it is allowed since the stand 
ards do permit the use of soybean oil. 
However, the function of lecithin 
would be for emulsification and the 
standards do not permit use of lecithin 
for this purpose. 

It is not intended by this that 
lecithin would not be a good emulsi 
fier or an advantage. Lecithin is a 
very good emulsifier, but until such 
time that we can get these standards 
revised, we could not offer it for sale 
in a French dressing. 

We thoroughly checked this mat 
ter with our Legal Department and 
feel that our information is accurate. 
We do not have any information con 
cerning tests in French dressing or 
anyone using lecithin for French dress 
ing W. G. Dahlquist, Manager, 
Chemical Div., A. E. Staley Manu 
facturing Co., Decatur, Tl. 


Toffee Formula 


Question—Do you have a formula 
for making a brittle toffee with al- 


monds? 


Answer—Place in a pan 44 Ib. of 
dairy butter, and 2 lb. of coconut oil 
(76 F. melting point). When melted, 
add with mixing, 1 oz. of lecithin. 
Mix into batch 10 Ib. of granulated 
sugar and } Ib. of invert sugar. Add 
1 pt. of water, and continue to stir 
batch until it boils. 

Work sugar crystals from sides of 
pan, and continue to cook-stir the 
batch to 275 F. Add 3 Ib. of whole 
almonds, reduce heat slightly, and 
cook-stir the batch to 295-300 F. Turn 
off heat, sift into batch 1 level tea- 
spoon of baking soda, mixing rapidly, 
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and promptly pour batch on a lightly 
oiled, cooled slab. Spread batch to 
height of nuts. 

When partially cooled, turn batch 
upside down and permit to cool below 
75 F. The sheet of brittle toffee is 
now ready to thinly coat on both sides 
with milk or dark chocolate. And, as 
soon as coating is applied, sprinkle 
finely ground natural or roasted al- 
monds over the surface. 

When the coating sets, break the 
batch up into pieces of the desired 
size.—Formula by California Almond 
Growers Exchange, Sacramento, Calif. 


Brined Wieners Cloud 


Question—W e manufacture “Smok- 
ies’’—a smoked sausage product that 
is brine-packed in large glass jars. In 
time, the brine becomes cloudy, with 
the result that a large percentage of 
our product is returned. Can you 
provide us with suggestions to elim- 
inate this objectionable, money-losing 
condition? 


Answer—You have a bacterial tur- 
bidity problem. What's evidently giv- 
ing you the trouble is the sugar that’s 
leached out of your brine-packed sau- 
sage product. And this sugar is food 
for the growth of bacteria of the Lacto- 
bacilli group, which are not adversely 
affected by the vinegar and salt in your 
brine. 

Simplest solutions we can suggest 
at present is to either cold-rinse your 
product several times to leach out the 
sugar before packing into jars or to 
heat the glass-packed product for 4 hr. 
at 150 F. 


Lift-Slab Construction 


Question—-We must soon construct 
an addition to our plant. Presently, 
we are planning to use it for offices 
and laboratory so as to free space in 
the main plant area for manufacturing. 
We have heard of something called 
“lift-slab” construction, and are inter 
ested in learning whether it would 
be suitable for such a building and 
would offer any advantages. 


Answer—The lift-slab technique of 
building construction has been used 
for light industrial and office construc 
tion and, therefore, presumably would 
be applicable. At present, it is some- 
what limited with respect to size of 
spans that can be used, but we would 
expect that the allowable 32-ft. spans 
should be adequate for the offices and 
laboratory and should cause vou no 
problem 

You do not mention the number 
of stories in your proposed addition, 
but the chief benefits of this type of 
construction are realized with multi 
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What 


A recent rush of orders for Pfaudler 
Piston Fillers included such varied 
applications as potted meat, grape 
jelly, 
trated soups and evaporated milk. 


crushed pineapple, concen- 
Every product differs in consis- 
tency. Each is being packed in con- 
tainers of various types and sizes at 
speeds ranging from 20 to 800 a 
minute. 
Yet, every product is filled accu- 


THE PFAUDLER Co. 


Speeds as high as 800 containers per minute can be at- 
tained on Pfaudier Fillers. Yet design is so simple that only 
two parts on each filling head need be removed for cleaning 


is the answer to 
clean, low-cost packaging? 


rately (usually to a tolerance of 
+1/10 of an ounce). Spillage is no 
problem because every container 
gets to the piston precisely at the 
right time and without damage at 
all recommended speeds. 

And maintenance is no problem 
because only the valves and pistons 
need be removed for cleaning. It’s so 
simple that one man can clean up a 


machine in 30 minutes or less. He 


requires no tools, either. And all 
parts in contact with the product 
are corrosion resistant. 

The speed with which you handle 
80 many products plus the ease of 
maintaining Pfaudler Fillers have 
resulted in some amazing records for 
economy. We would like to prove 
this to you. As a starter let us send 
you our manual. The coupon is for 


your convenience, 


THE PFAUDLER CO., Dept. FE-8, Rochester 3, N. Y. 


Please send me your Bulletin 911, “Rotary Piston Fillers,’ 


Name 


Title 





Company 





Address 





ROCHESTER 3, N. Y. 
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"Fictitious name used to typify over 400 Walworth Distributors 


Here’s why it pays to do business with 
distributors like Mr. Hansen’ 


Andy Hansen is typical of Walworth Distributors 
throughout the nation. He has been a distributor 
of Walworth Valves and Fittings for years. Like 
Andy, the Walworth Distributor in your area 


provides these services and savings: 


He reduces your inventory costs. Hes aware 
of the valve and fitting needs pec uliar to his area. 
He stocks the produc ts that will best serve you 
needs, Deliveries are always prompt and eco 
emergency orders can generally be 


PhO al 


delivered within hours 


He offers you application and engineering 
assistance His technical experience can be invalu- 


able in solving your particular problems. He has 


For more information, use coupon on last page 


50,000 Walworth products at his disposal. You can 
be sure that the items he recommends are exactly 


right for the job. 


He is a double guarantee. His business depends 
upon providing you with the very finest products 
and unsurpassed service. Every valve and fitting 
is backed by his own reputation and that of 
Walworth — 


a complete line manufacturer. 


There’s a Walworth Distributor near you ready 


to help. Call on him today. 


WALWORTH 


valves... pipe fittings... pipe wrenches 
60 East 42nd Street, New York 17, N.Y. 
Walworth Company of Canada, itd., Toronto 
FOOD ENGINEERING, AUGUST, 
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story buildings (up to 5 stories high.) 

After the columns are in place and 
the base concrete slab has been 
poured, it is necessary to allow at least 
18 hr. for the concrete to set and re- 
move surface water. Then a separat- 
ing medium—liquid wax or parafin— 
is applied to the entire top surface of 
this base slab. Lifting collars are set 
in place around the columns, and re- 
enforcing, electric conduits, stairwell 
openings, etc. for the next slab are 
placed. This done, the next slab is 
poured, directly on top of the first. 
Chis procedure is repeated for each 
story. 

After the slabs have cured to proper 
strength and for at least 14 days, they 
are hoisted into place by special lift- 
ing apparatus, and held in position 
by welding to the columns. 

It will be seen that there are great 
savings in construction costs by the 
use of this method. The slabs are 
poured practically at ground level, and 
with only edge forms. Thus, the ex- 
tensive form work of normal multi- 
story concrete construction is mini- 
mized, and the hoisting of lumber, 
concrete, and steel into the air is 
eliminated. It is also claimed that the 
efficiency of labor is improved, as so 
much of the work is done on the 
ground instead of higher up where 
workmen are usually not as efficient. 

Applicability of the method to a 
particular project depends upon such 
factors as number of slabs, number 
of columns per slab, height of lift, 
and total footage of slabs lifted. 
Therefore, it will be well to consult 
a qualified architect for professional 
advice on whether this advanced con- 
struction method will yield the ex- 
pected advantages in your case. 


Two Mustard Formulas 


Question We are not familiar 
with the various types of prepared 
mustard, but we are looking for a 
cheap blend using chiefly mustard bran 
and also a better quality yellow mus 
tard. Can you furnish us with direc- 
tions for making both types of pre- 
pared mustard? 


Answer — To make the cheaper, 
really imitation, mustard, grind in a 
mill consisting of a pair of flat granite 
stones: Brown mustard seed, 90 Ib.; 
brown mustard bran, 45 Ib.; yellow 
mustard seed, 30 Ib.; yellow mustard 
pran, 374 Ib.; and yellow mustard tail 
ings, 30 Ib. 

Mill stones should be 30-48 in. dia., 
with furrows and lines radiating from 
the center. Lower stone is stationary, 
while top one revolves at 75 rpm. 
Clearance between stones is 0.003 in. 

Now introduce batch of ground 
mustard material into mixing tank 


FOOD ENGINEERING, 


along with 40 gr. vinegar (white), 240 
gal., and spices. ‘Then agitate for 
about 2 min. 

Spice mixture consists of: Salt, 75 
lb.; red pepper, 14 lb.; black pepper, 
14 Ib.; white pepper, 14 Ib.; ground 
clove, 18 oz.; ground allspice, 18 0z.; 
ground cinnamon, 18 oz.; curry pow 
der, 12 0z.; and capsicum, 3 oz. 

Pump batch into a preliminary 
stone mill (64 rpm.), with 
clearance of 0.003 in., and then into 
i Mixing tank, rom mixer, pump 
mustard into finishing mill (64 rpm.) 
Batch is finally pumped into storage 
tanks to age 5 days before filling into 


stone 


jars. 

To make a good quality yellow mus 
tard, follow the above directions using 
this formula: Yellow mustard seed, 
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Q.—After our wooden vinegar tanks 
are emptied, we fill them up with 
water to prevent them from drying 
out. Is there anything that we can 
do to stop the water from becoming 
putrid? 


A.—Open tanks may be filled with 
limewater. And if the surface film 
of calcium carbonate is not broken, 
the tank water will remain “sweet’’ for 
several months. 





396 Ib.; water, 2133 gal.; 120 gr. vin 
egar (white), 95 gal.; tarragon extract, 
44 gal.; tumeric, 21 Ib.; salt, 92 Ib.; 
mixed spices, 34 Ib.; and paprika oil, 
44 qt. 

Tarragon extract is prepared by heat- 
ing to 200 F. in a steam-jacketed ket- 
tle 124 gal. of 110 gr. white vinegar 
and 3% lb. of macerated tarragon 
leaves. Batch is cooled 5 days at room 
temperature, and strained prior to 
using. 

The mixed ground spices comprise 
a blend of: Cinnamon, 17.67 \|b.; 
coriander, 8.89 Ib.; allspice, 8.89 Ib.; 
cloves, 8.89 lb.; bay leaves, 4.4 Ib.; 
celery seed, 4.4 lb.; caraway seed, 4.4 
Ib.; mace, 2.2 Ib.; and cardamon, 2.2 
Ib. 

Oil solubilized paprika is prepared 
by heating to 180 F. in a steam- 
jacketed kettle, with agitation, 10 Ib. 
of paprika and 10 gal. of vegetable oil. 


Breaking Up Cheese 


Question We manufacture a 
Roquefort cheese dressing. Have you 
any suggestions on an automatic 
method of breaking up the cheese? 


Answer—You did not say anything 
about the initial size of the cheese 
that you wish to break up. 

Let us assume that you want to 
break up trim ends and other irregu 
lar pieces. If these pieces are no 
larger than 4 in., then pass through 
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guesswork 
with 
VICTOR 
BELTING 


Who says this belting is right for 
handling your food products? We 
do...on the strength of operating 
tests conducted by our research 
department. Customers say so too, 
because of proven performance 
Careful, continual checks of mate- 
rials assure top workmanship and 
quality for extra-long life, Per- 
formance tests, with your products 
in mind, guarantee easy cleaning, 
no residual contamination, and no 
“belt-taste.”’ That’s why—with 
complete confidence — we recom- 
mend for your food handling 
VICTOR SUPRENE |. special-woven 
cotton duck belting thoroughly 
impregnated with an exclusive 
Neoprene compound, Water-proof, 
highly resistant to grease and most 
food chemicals, smooth-surfaced, 
and easily cleaned 

VICTOR 475. highest quality 
solid-woven cotton belting impreg 
nated and coated with a special 
Neoprene compound, Developed 
for use where laboratory cleanli- 
ness is a must. Washable with hot 
water or steam, Resists rancidity 
and deterioration 


For food handling 
the modern sanitary way select from— 
A COMPLETE LINE Including 


* Neoprene Belting * Balata Belting 
* Solid-Woven Belting — untreated, 
impregnated, coated — many widths 
and plies * Canvas Stitched Belting 


* Belting Specialties GP 3279 


Batasa “a Te vtile Betsing nn 





HOW ONE PACKAGING MAN 
SAVED TWICE HIS SALARY 


BY CUTTING BREAKAGE LOSSES 


Reducing breakage is a T-P specialty. 
By specifying T-P Quality Shipping 
Sacks, this expert got extra strength 
without extra cost. Breakage losses 
were reduced to a minimum—produc- 
tion increased. (Large quantities of 
T-P Extra Strength papers are made 
into shipping containers by other 
manufacturers.) 


BY DESIGNING FOR THE JOB 


He found that T-P experts cut his 
costs by putting modern thinking into 
package redesign—both from produc- 
tion and appearance standpoints .. . 
that he received consistant high qual- 
ity reproduction. (T-P maintains 
complete design, plate and printing 
shops staffed by the industry's finest 
craftsmen.) 


BY MAINTAINING 


STOCK CONTROL BALANCE 


He found he had a full line to choose 
from—from 2 to 100 lbs. in every 
style and type—one to five walls. He 
could order as his operations required 
—mixed carloads to keep his stock 
control in balance. (T-P has a com- 
plete line with special liners—asphalt, 
polyethylene, clay coated, etc. to 
suit any need.) 


i comminutor for uniform pre-sizing 
to approximate pca-size picces, hese 
uniformly pre-sized cheese particles 
can then be mixed with other in 
gredients and then run through the 
same comminutor. However, this 
comminutor should, at this point, con- 
tain appropriate size screens to pro- 
duce a smooth, thoroughly blended 
product. 

Now let’s assume you start with 
whole cheese wheels. Then, we sug- 
gest you manually cut the wheel into 
approximate t-in pieces and proceed 
as above. 


Caramel Corn Formula 


Question—We are interested in ob- 
taining a good formula for caramel 
corn. We have been attempting to 
make this product, but our present 
formula, which calls for a high per- 
centage of brown sugar, is not very 
satisfactory. ‘There is, however, a 
caramel corn on the market with a 
golden color and consistency of pea- 
nut brittle. Can you assist us? 


Answer—Cook in  steam-jacketed 
kettle to 285 deg. F’.: Sugar, 12 Ib; 
corn syrup, 6 lb.; and water, 44 Ib. 
Introduce, with agitation, 3 lb. of but- 
ter and salt to suit. Now mix in with 
batch 20 gal. of popped corn. 


Preparing Split Pea Soup 


Question—We are currently plan- 
ning to can split pea soup. Do you 
have a formula? 

Answer—Soak 124 Ib. of split peas 
for 12 hr. Then bring peas to a boil 
and simmer for 2 hr. in 15 gal. of 
water, along with 6 lb. of ham. Run 





Q.—There are two products we'd 
like to make—chicken spread and dev- 
iled chicken. Can you tell us how? 

A.—Finely grind in a silent cutter 
16 Ib. of chicken skin and meat. Then 
add, while mixing, 6.4 oz. of salt, 
6.4 oz. of diced onions, 0.2 oz. of 
white pepper (ground), 0.2 oz. of 
cloves (ground), 0.2 oz. of mace 
(ground), 25.6 oz. of chicken broth, 
and 4 Ib. of flour. 

To make deviled chicken, merely 
add about 14 oz. of mustard. 





ham and peas through pulper, and 
add back to jacketed kettle. Now in- 
troduce 20 gal. of vegetable stock, | 
lb. of salt, and 4 Ib. of white pepper 
(ground). 

Vegetable stock is made by cooking 
in 4 lb. of butter, 15 Ib. each of car- 
rots, celery, turnips, and onions. Next 
added are 15 gal. of water, 7 Ib. of 


For 83 Years a Leading Supplier of Shipping Sacks for Agriculture and Industry 


salt, 3 Ib. of pepper, and 1 oz. of 
mixed spices. 
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insulcolor... tough plastic 


ANOTHER DEVELOPMENT 


ARMSTRONG RESEARCH 


OF 





finish protects and 


color codes insulated lines and tanks 


On both indoor and outdoor installa 
tions. you can be sure of long-lasting 
protection with this rugged insulation 
finish. And the durable plastic Insul 
coating not only protects in 
sulated tanks 


and cold rooms but serves as color 


color 
lines, vessels. ducts 
identification, too 

Available inh a ¢ hoi e of seven colors 
and white 
good looking finish, It will 


withstand a wide range of tempera 


Insulcolor furnishes a 


smooth 


tures and severe outdoor conditions 
without cracking, crazing, or peeling 
Jumping or abrasion will not damage 
Insulcolor’s tough plastic surface, and 
Armstrong Insulcolor is both fire re 


sistant and moisture resistant, too. 


Insulcolor is quickly and easily ap 
plied by brush or spray gun, An ap 
plication lasts many years with littl 
or no maintenance. Dirt, grease, and 
soot are readily washed off the smooth 
Insulcolor surtace 

One of many products developed by 
Armstrong Research for the industrial 
Insulcolor Is re idly 
ivailable through the Armstrong Con 
tract Service. Get full details on Insul 
Armstrong Contract 


Service from your nearest Armstrong 
) 


insulation field 


color and the 


office. For your copy of the free 3 
page booklet 
Insulation write today to Armstrong 
Cork (¢ ompany 209 Stratton Street 


Lancaster, Pe nnsy lvania. 


Armstrong Industrial 


Armstrong INDUSTRIAL INSULATIONS 











Because Insulcolor color code 
y ’ ’ | ; 


Charging a pic Twin Shell Blender through 
one of the two large access ports at O. M. 
Franklin Serum Co. plant in Denver, Colo. 


Complete discharging through butterfly type valve. 


This pric 


Twin Shell Dry Blender! 
gives Denver livestock 
supply house 


“T have been in charge of various types of production, for the past fourteen 
or fifteen years” says Kevin M. Curyea, manager of the manufacturing 
division of O. M. Franklin Serum Co., “but I think this machine (a 5 cu. ft. 
capacity pte Twin Shell Dry Blender) is one of the best buys I have 
ever made. It is simple to load and unload, it is efficient and fast, and 
it takes up a very minimum of space.” 

“The average time to blend our dry powders,’ Mr. Curyea estimates, 
“is from four to six minutes.” And, he adds, “the machine can be cleaned 
up easily in five minutes.” 

There is a pc blender that will make your dry mixing operations faster, 
more thorough and more efficient. Write today for full information. 


All quotations on this page are from a signed letter 
from Mr. Curyea to the Patterson-Kelley Company, Inc. 


the Patferson-Kelley Co., inc. 


1580 Lackawanna Avenue, East Stroudsburg, Penna. 
Potented 


10] Pork Avenue, New York 17 * Railway Exchange Building, Chicago 4 * 1700 Walnut Street, Philadelphia 3 * 96-A Huntington Avenue, Boston 16 * and other principal cities. 





Cereal Chemists’ Topics 


—Continued from page 82 





naphthalene) extraction method to the 

quantitative determination of fat in wal 

prepared mixes and several of their ’ OA 

component ingredients. Fat deter- fr ] 

minations are rapid, simple, and accu- “A 

for Botton protection, Better economy, 
Getter huyer-acceptance... 


rate. 

Method has been simplified through 
use of tables that eliminate preparing 
standard curves of refractive index vs. 
percent fat concentrations for different 
fat systems. 


Color-Grading of Flour 


Extensive use in Great Britain, the 
Empire, and a number of other coun- 
tries, of the Kent-Jones & Martin 
Flour Color Grader (diagram p. 81) 
poi nerd ee eee @ Your Distributors, your Dealers, your Customers 
tories, Dudden Hill Lane, Willesden, all prefer products that are better protected, more eye- 


London, appealing, easier to handle. 

He reported that this unit has al- 
most completely superseded the ash 
test, which he described as indirect, 
time-consuming, and almost impos- 
sible in respect to controlling and 
checking length of milling extractions 
analytically. @ Hayssen uses more accurate Electronic control, com- 

“Ash tests,” he said, “have never pletely automatic operation, fewer moving parts to wear 


been worshipped in England with ; 
the Rete gral have sel for out—get out of adjustment, heavy-duty construction for 


them in your country.” He then re- years of trouble-free packaging production, 
ferred to the British rule that flour 
contain 14 oz. per bag (280 lb.) of 
creta proeparata (chalk), and _ said 
that accordingly “the ash test means 
little or nothing, since chalk mixes in 
so unevenly with flour.” 

He went on to state his belief that 
the advanced British color grader, or 
another similar instrument, will be 
used before long in the U. S. and 
Canada. 


@ Hayssen packaging gives you all this and more, at 
less cost... neater, tighter, hermetically sealed product 
protection everyone goes for. 


The Kent-Jones & Martin unit is 
a reflectometer utilizing flour in paste 
form. 

It records the results by means of 
photoelectric cells working on a cut- 


i . 
This HAYSSEN wrapping machine is dependable, economical 


Any shape, any size, neatly, tightly, easily 
wrapped. So simple to adjust, the operator 
does it—no expensive mechanics needed. 


The New HAYSSEN “COMPAK” is Complete Packaging 


off mask to register a null point. 

On the empirical scale used, said 
the British chemist, top-patent flours 
record about 0 to 10 K-J & M units, 
ordinary straight-run white flours 
give figures of around 1.5 to 2.5, and 
the original true 80% flours about 
5.0 or 6.0, according to the nature of 
the wheats and efficiency of the mill- 


problems... WRITE US TODAY for further information, 
ing. 
In comparison the wartime 85% 
flours were around 7.5 to 8.5. HIFG. COIPAITY 
The entire scale of the instrument ’ 
Since 1910, Manufacturers exclusively of automatic wrapping and packaging machines. 


goes from —5.0 to 18.0. The test 
Dept. FE-8, SHEBOYGAN, WISCONSIN 


takes about 2 min., and each increase 

of one K-J & M unit is a reduction of 
Atlanta @ Boston « Chicago @ Dallas « Denver « Detroit « Los Angeles « Minneapolis 
New York @ Philadelphia @ St. Louis @ San Francisco @ Seattle @ Montreal @ Toronto 


One machine forms, fills and seals... any 
product: Solid, liquid, semi-liquid or powder, 
Heavy-duty Scale Feed, improved Volumetric, 
Auger or Pump Feeds. 


Let our packaging engineers help you with your packaging 


1.75% in the reflectance. 
End (Resume reading on page 83) 





For more information, use coupon on last page. 
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Useful New Books « 


Government 
Publications 





Personnel Problems Guide 


Human Benavion in Inpusrry. By 
W. W. Finlay, A. Q. Sartain, W. M. 
late Published by McGraw-Hill 
jook Co., 330 W. 42nd St., New 
York City 36. 1955. 247 pages. 6x 94 
in., Cloth. Price: $4 


; 


The result of the popular session 
for supervisors held at the Southern 
Methodist Institute of 
Management, the book presents a de 
tailed and comprehensive view of the 
problems of people in industry. What 
they do, why and how they do it are 
discussed through real-life examples 

Practical and non-technical, th 
work is of value to food industry man 
agement at all levels. The introduction 
to the book deals with a newly 
promoted plant manager and his prob 
Problems of 


CO-Opel ition 


University 


lems communication, 
authority 
with many other: 


I'he book is indexed 


are covered 


Dairying in Britain 


Dicrionary or Darryinc Second Edi- 
tion By ]. G, Davis. Published by In- 
terscience Publishers, Inc 250 Fifth 
Ave., New York City 1. 1955. 1132 
pages. 5} x 83 in., cloth. Price: $10 

A revision and enlargement of the 
first edition published in 1950, the 
book is a comprehensive reference work 


for the dairy industry. Containing the 
work of Dr. Davis himself and of 
many well-known dairy specialists, it 
covers both theory and practice of all 
branches of dairying. 

Published in Great Britain, the book 
deals primarily with the dairy industry 
within the Commonwealth. Most of 
the principles and processing data, 
however, may be applied to dairying 
inywhere. 

The book is illustrated and each sec 
tion is supplemented by an exhaustive 
bibliography. 


Office Equipment Guide 


INFORMATION Processinc Eguip 
ment Edited by M. P. Doss. Pub 
lished by Reinhold Publishing Corp., 
430 Park Ave., New York City 22. 
1955. 270 pages. 64 x 94 in., cloth 
Price: $8.75 

Descriptions and illustrations of all 
of the major methods of preparing, 
reproducing, utilizing, and storing of 
ill types of technical information are 
contained in this interesting and use 
ful volume 

The complexities of paper work in 
the food industry today will make the 
work valuable to management. All of 
the information is up-to-date and com- 
prehensive, supplying details in rela 
tionship to what should be known 
in order to properly utilize the sys 
tem 





FE REPRINTS AVAILABLE 


Difficult-to-find practical information on food plant operations and materials is avail- 
able in the “roundup” reports and articles listed below. Single-copy reprint prices are 


given. For orders of 20 or more, there is 


a 25% discount. You order the reprints by 


circling the corresponding numbers on the Reader Service Coupon, inside the back 
cover. You will be billed when your order is filled. 


8. Newer Ingredients 
wenty pare report 
gredienta which aid 
food producta (May 
detailed articles o t se subjects (1) 
Guide to Optional “Chemical” Additive 
i) Antioxidanta Provide New Flavor 
Controls (2) Industrial Enzymes Now 
peed Natural Processes. (4) Food Emu! 
Bring New Higha in Uniformity 
(5) eaweed Extractives Find Versatile 
L! me in Food 


include 


sifiersa 


9. Quality Control 

Nine-page report on statisti 
eal quality control for ac al food 
product improvement (De« 2). New 
reference-table method is presented It 
shortcuts complex mathematics of statis 
tical technique, is expecially suited to food 
plant operations 


10. Packaging Materials $1.00 


Sixteen-page report on how to get better 
production-line performance with packag 
ing materiale and containers (March 

It includes these comprehenslv« 

(1) Developing Your Package 

High Output (2) How Properties of 
Materials Affect Packaging Speedea (a) 
Nipping Production Slowdowns by Pre 
Checking Sup (4) Tips on Ordering 
Materials f« Top Performance (5) 


‘roper Storage of Your Stock Averts Line 


Headaches 


11. Sanitation 

Six-page report 
Top Sanitation In Your Processing 
ment” (Jan 1952) This report 
preprint of one section of a practical book 
on food plant sanitation prepared by As 
sociation of Food Industry Sanitarians 


12. Materials Handling 

Twelve-page report entitled “How 
ern Materials Handling Gives New 
in Processing” (March, 1951) 
tories of important savings through more 
efficient handling are presented. And the 
different types of handling equipment are 
described and tllustratec 


Four-page roundup of progress in plant 
mixing methods and equipment 
forecast of what is ahead (Oct 
Performance data are included 
sticks of what can be achieved 


14. Aseptic Canning 
Fight pages, including foldout 

flowsheet, describe evaluate, and 

trate in detail the continuous, short-tim« 

high-temperature aseptic canning process 

that won the 1951 Food Engineering 

Award. (June, 1951) 
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Such methods as letterpress and 
offset printing, electric and automa 
tive typewriters, collating machines, 
recording machines, punched cards, 
and elaborate calculating machines are 
discussed with clarity and a full under- 
standing of the practical uses and 
problems. 

Fach chapter is followed by a full 
list of references, both to machine 
manufacturers and to appropriate 
literature 


Research for Industry 


CooRDINATION, CONTROL, AND FI 
NANCING OF INDUSTRIAL RESEARCH 
Edited by Albert H. Rubenstein. 
Published by Kings Crown Press, 
Columbia University, 413 W. 117th 
St., New York City. 1955. 54 x 83 
in., cloth. Price: $8.50. 


Sponsored by the Department of 
Industrial Engineering at Columbia 
University, the book is compiled from 
the proceedings of the Fifth Annual 
Conference on Industrial Research, 
1954, as well as selected papers from 
the Fourth Conference of 1953. It is 
the fourth in a series reporting the 
annual conferences 

Subjects of papers include current 
status of industrial research, coordina- 
tion of research with the financial 
1ims of the company, coordination of 
research with sales, new product in- 
novation and introduction, and many 
others. 

The book is of particular interest 
in the food industry, where research 
is all-important in product control 
and development. Specific chapters 
dealing with new product develop 
ment and introduction, coordination 
of research with sales, and many 
others are of definite value to the 
food man 

In addition to the papers presented 
at the meetings, a digest of relevant 
and abridged material from the clinic 
is reprinted for 


session discussions 


reference 


Enzyme Chemistry Manual 


Ouruines or ENZYME CHEMISTRY. 
By ]. B. Neilands and Paul K. Stumpf. 
Published by John Wiley & Sons, 
Inc., 440 Fourth Ave., New York 16. 
1955. 315 pages. 6} x 94 in., cloth. 
Price: $6.50. 

An ideal treatment of the subject 
for beginners and non-specialists, the 
book is divided into four sections. The 
first covers the history of enzyme 
chemistry, equilibria and ionization, 
isolation methods, criteria of purity, 
and characterization, 

The second part discusses the physi- 
cal chemistry of enzymes, while the 
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At an Eastern food processing plant, slices of No. | 
potatoes up to 14-inch are pumped at 80 RPM, smaller 
diced No. 2 potatoes at 150 RPM. Mixers feed the salad 
into hoppers leading into the pump. A B-10 Moyno food 
pump moves the large slices gently through the pump 
and a 4-inch glass pipe into standard filling machines 
that fill pint, quart, and gallon jars. When the Moyno 
isn't pumping potato salad, it pumps other foods such 
as cooked cranberries, whole-kerne! corn, pickle relish 


This Moyno Pumps Potato Salad With 
Slices Up To 1'4-inch...Without Crushing! 


The Moyno can pump potato salad 
and a lot of other materials without 
making mush out of them—because 
of the unique progressing cavity 
principle. 

Moynos have no valves and pis- 
tons, no vanes or other devices that 
cause churning and turbulence, The 
Moyno has a simple screw-like rotor 
turning within a double-threaded 
stator, This design creates cavities 
which progress smoothly toward the 
discharge end of the pump, carrying 
the material being handled. The 
material is not squeezed or churned, 


Pumps Practically Anything 
That’s why the Moyno successfully 
handles such hard-to-pump materials 
as non-pourable pastes, frits, plaster, 
highly volatile liquids, and materials 
containing large particles, such as 
potato salad, fruit, cherries, chow 
mein—even oysters! In fact, the 
Moyno handles practically anything 
that will pass through a pipe. 

Many Other Advantages 
Moynos pump many hard-to-pump 
materials with a minimum of abra- 
sion and wear. Many plants have 
adopted Moynos simply because they 
last so long. 

Moynos provide positive displace- 
ment, Moynos can pull up to 29 
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inches vacuum while discharging un- 
der pressure. Big Moynos deliver up 
to 500 gpm; can provide pressures 
up to 600 psi in the smaller frame 
sizes, They even get up to 1000 psi 
momentarily, 

The Moyno is reversible—it pumps 
equally efficiently in either direction. 

With the Moyno, accurately me- 
tered flows are obtainable by reg- 
ulating operating speed. 

Moynos are trouble-free. They are 
self priming ; won't cavitate or vapor- 
lock, There’s just one moving part 
no valves to stick, no pistons to gum 
up. Built for tough service. Easy to 
maintain. Moyno pumps are easy to 
take apart for cleaning. 


Write For 
Bulletin 


You may save a good 
deal of money or 
solve a tough prob- 
lem by finding out 
about this simple, 
versatile pump. 
Write for Bulle- 
tin 30FI 











HOW IT WORKS 


Rotor is like a stretched-out corkscrew. It turns within @ stator 
that has a double internal thread. Thus rotor and stator form 
closely fitted cavities. As the rotor turns, these cavities progress 
evenly toward the discharge end of the pump without closing up 
That's why the Moyno easily handles materials without crushing 
churning, or aerating; and why it can handle so many different 
things solids in suspension, pastes, abrasives, highly volatile 
liquids, tars, soaps, caustics -even cement and plaster 


FOR DESIGN ENGINEERS 


Moynos are available in small 
sizes and special designs for use 
in automatic washers, drink dis 
pensers, sprayers, oil burners 
machine tools, gasoline pumps 
and a wide variety of other equip 
ment, If you are designing ma 
chinery, we'll work with you, in 
confidence, to integrate pump 


design with your problem 








ROBBING = MYERS, we. 


SPRINGFIELD, OHIO © BRANTFORD, ONTARIO 


PP Fee 


Fractional and 
integral HP Motors 


Desk, Window, and Hoists and Moyno 
Household Fans Cranes Pumps 


Propellant Industral 
Ventilating Equipment 


For more information, use coupon on last page 179 








down-time losses with TITAN U M one 


Titanium parts last longer . eliminate 
costly repairs or replacements. For titanium 
is exceptionally resistant to many forms of 
corrosive attack almost entirely immune 
to others. And titanium is strong—as strong 
as steel, but 44% lighter. What’s more it 
protects even the most delicate food flavors. 

Titanium can end corrosion problems in 
canning fruit juices—fish packing —condi 
ment bottling-—anywhere that corrosive con- 
ditions exist. It’s a particularly good choice 
for small but vital parts, such as valve trim 
and fittings, screens or tubing, whose failure 


can cause losses all out of proportion to the 
cost of the part. 

So check your own plant. Chances are 
good that you’ll find dozens of places where 
REM-CRU titanium will more than pay its 
way in improved processing ... less idle 
equipment time . . . lower replacement costs. 
A REM-CRU engineer will be glad to help 
put this unique metal to work for you. And 
it can be done quickly, for REM-CRU’s 
expanded facilities mean prompt delivery 
of REM-CRU titanium in the grades and 
sizes you need. 


To keep abreast of the latest developments on 
this vital metal, write to Dept. F-8 for the 
Rem-Cru Review—a free periodical presenting 
the latest technical data on titanium alloys, 


TET AN EU IM sorew-cru titanium, inc, MIDLAND, PENNSYLVANIA 
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third and fourth deal with types of 
enzymes and coenzymes and with 
metabolic patterns res pectively. 


with charts and gph GELLING and THICKENING 
Equipment Lubrication AGENTS IMPROVED ee 


Basic Lusricarion Practice By 
Allen F’. Brewer. Published by Rein 
hold Publishing Corp., 430 Park Ave., 
New York City 22. 1955. 286 pages 
» x 94 in., cloth. Price: $6.75. ~ , Ls WATER SOLUBLE GUMS 
‘ u ur apd- 

Directed at aiding the engineer and / o a a see ee 

designer in choosing the most effec Y i Water Soluble Gums Ct Nees 
tive lubricant for his equipment, book ‘ — Starc - hte! mi Gum Kereye 
features a complete coverage of lubri ee Locust Bean Gum 


; in developing and sup- 
cants for bearings, gears, chains, and plying these products Gum Tragacanth 


other types of machinery. Dual for the most quality Irish Moss 
viscosity figures are used throughout conscious firms ta yous 


the book in the many charts and industry, can be useful STARCH PRODUCTS 


, ' to you. Tell us your Arrowroot Flour 
tables, which allow quick and accurate needs.Our modern line —_ posate Starch 


col f ] f . . is s y 
nparisons O lu TIC ints or specific 8S sure to answer! our 
machinery un ler /ariou wer: t ig problems Tapioca Flour 
: Instant Pudding Base 


‘“¢ i = . . . 
¢ ynditions, td SEND FOR our Water Soluble Gum Inquiry Sheet. —_ Precooked Starches 
Divisions of the book include oper You fill in and return it for analysis and recom- yg strings — 


ating conditions affecting lubrication, mendations. Yellow and White 
physical tests of petroleum lubricants 


and their significance, plain or sleeve 

type bearings and cams, bearing mate MORNINGSTAR 

rials, ball and roller bearings, thrust , NICOL.INC. 
bearings, gears, chains, wire rope lubri Scientific Starch, Dextrine and Natural Gum Service 


cation, flexible couplings, methods of 630 West 5ist Street, New York 19, N.Y. * Phone: COlumbus 5-2860 
sealing, automatic lubrication, rust 1770 Canalport Avenue, Chicago 16, Illinois + Phone: CAnal 6-2219 














































































































prevention, steam turbine _ service, 
steam cylinder lubrication, and many 
others. 

Book is illustrated and indexed. 


Bulletins and Reports 


Propuction AND Marketinc Pron 
LEMS: A CoorDINATED APPROACH 
(No. 172 in General Management 
Series). Published by American Man 
agement Assn., New York City. 36 
pages, paper. Price: $1.25. Discussions 
of inventory control, cost reduction, 
pricing, and marketing. 


Will not impart odor or 
taste to unpackaged food products 


FUMIGATION OF Dry BEANS AND Cow 
PEAS ON THE PACKAGING Linge. Pub lis ai ihine: inti tee: bale h 
lished by USDA, Washington, D. C. PUR-O-TEX ree oy SOP TES Hee Ie me 
Two reports by Stored-Product Insects Plies of selected duck welded est Tor conveying unpackaged foods. 
Laboratory. Readers wishing to have together with SPECIAL com They speed production, cut costs, last 
their names placed on mailing list for pounds to resist oil, moisture, longer. Ton-Tex belts can be cleaned like 
series of reports should write Stored heat, acids, and mild abrasion new. They hold fasteners firmly. Can be 
Product Insects Section, USDA, Bio WHITE CONVEYOR vulcanized endless or furnished with laps 
logical Sciences Branch, USDA, Wash ready for vulcanizing. 
ington 7. 7) f Handles food products free from 
: grease and oils. Resists mois- ® Ask for literature and data sheets on which 
ture. Selected duck plies welded you can write your specifications 


WHATS NEW ON 1 HE LABOR — with natural rubber compounds. Our engineers will recommend the belt that 
AGEMENT FRONT? (No. 161 in Per- will do the job best at lowest cost, 
sonnel Series) Published by American 


Management Assn., New York City TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


4 : ane rire: 75 (fd j 31 COLUMBUS AVENUE 759 W. GAN CARLOS STREET 
36. 50 pages, paper. I rice: $1 eds = ENGLEWOOD. NEW JERSEY SAN JOSE 26. CALIFORNIA 














Review of latest trends, demands, and 


techniques in labor-management field at tis at 
and implications for personnel execu - TRANSMISSION B E tt N 


tives. 
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STEAM TRAP 








vy 


Loud 
Simple, positive action. 
Has only three parts 
—thermostatic bellows, 
body, cap. Won't leak! 


























Nicholson simplicity. Pays off big in food processing—in peak 
performance, easy maintenance. Simple in design, simple in 
operation, Nicholson Industrial Traps prove the most effective 
method for discharging condensate and air from steam lines. 


@ Fast, intermittent valve action. 

@ Tight, positive shut-off. 

@ No dribbling. No waste of steam. 

@ Low Gperating cost. Low maintenance. 


Before you specify, check Nicholson. Write for Catalog 958. 


kM. NICHOLSON ond Conyay 


14 OREGON STREET, WILKES-BARRE, PA. + SALES AND ENGINEERING OFFICES IN 58 PRINCIPAL CITIES 


For more information, use coupon on last page. FOOD ENGINEERING, AUGUST, 


1955 





KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights Economic 


Trends @ 


Labor Developments 





Atom Weighs Cane 


Use of radioactive isotopes for 
weighing sugar cane while its still 
in the ground is reported by the Ha- 
waiian Sugar Planters Assn. 

“Hot” cobalt, fastened to a pole on 
one side of the field, activates a geiger 
counter on the other side to measure 
density of cane in between with an 
error of less than 1%. Reading is 
then translated to a tons-per-acre fig 
ure. 

Only problem now, says Dr. G, O 
Burr, HSPA biochemist, is that cane 
below furrow tops isn’t gaged. 


Reports SQC’s Vital Role 


Statistical quality control played a 
major part in making and shipping 
$4.6 billion worth of food products 
last year, declared I’, J. Hosking, exec. 
v.p. of Corn Industries Research 
Foundation, Inc., at the recent New 
York meeting of the American Society 
of Quality Control. 

This figure was obtained through a 
detailed questionnaire mailed to lead- 
ing food manufacturers in the alco- 
holic beverage, confectionery, canning, 
citrus fruit, juice and concentrates, 
meat products, and dairy product 
branches of the industrv. 


Food Output to New High 


Volume of food-and-beverage pro 
duction is expected to reach an all 
time high this year as a result of 
increases in both population and con 
sumer income, says McGraw-Hill De 
partment of Economics 

First-half food output is up 1% 
same period of 54, due to a substan 
tial rise in processed meat produc 
tion. It was noted, however, that bev 
erages showed no change. 


ove! 


Milk Usage Climbs 


For the first time since 1945, per 
capita consumption of dairy products 
last year exceeded that of the previous 
year, according to Wm. G. Karnes, 
president Beatrice Foods Co. 

In his recent report to company 
shareholders, he pointed out that this 
rise, represented primarily by bottled 
milk, butter, and cheese, was equiva 
lent to a total of about 4 billion 
pounds of milk. 


FOOD ENGINEERING, 
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Food Groups Fight Sugar-Act Change 


I'welve national associations, repre 
senting food industry branches that 
utilize 60% of the annual sugar sup 
ply, have banded against the proposed 
changes in the 1948 Sugar Act (FE 
May, p. 209) 

Primary argument is that present 
cost-outlays for sugar by American in 
dustrial consumers run $500,000,000 
per year above world market pricing 

Also, it is contended that an increas¢ 
in the domestic quota would accentu 
ate this excess, since then proportion 
ately less of the cheaper world-market 
sugar would reach U.S. industrial 
users, 

Meanwhile, the House Agriculture 
Committee has approved a 4-yr. ex 
tension for the present Sugar Act, with 
major revisions. Under these changes, 
a rise in the sugar quota would be 
split 50-50 between domestic and for 
eign producers. Cuba would get a 
lion’s share of foreign quota at first 
then decreasing percentages in follow 
ing years. Starting next year, domesti 
growers would have price support at 
90% _ parity 

Group spokesmen urge a compre 
hensive study of the sugar pro 
gram before legislative action is taken. 

Organizations taking part in the 
protest movement are: American Bak 
ers Assn., American Bottlers of Carbo 


whole 


Associated Retail 
Associated Retail 
Assn ot ( ocod 


nated Beverages 
Bakers of America, 
Confectioners of U.S., 
& Chocolate Mfr. of U. S., Flavoring 
I’xtract Mfr. Assn. of U.S., Int. Assn 
of Ice Cream Mfr., National Bakers 
Supply House Assn., National Confe 
tioners Assn, of U. S., National Fruit 
& Syrup Mfr. Assn., National Mfr. of 
Beverage Flavors, and National Pre 
server's Assn 


Reactor Facilities Offered 
For Gamma-Ray Studies 


I’ffects of neutron-free gamma ray 
on raw materials and finished goods 
can now be studied on equipment de 

and operated by Gamma 
Mansfield, Mass. Interested 


may contract for its use 


veloped 
Corp., 
partie 5 
Items thus treated do not become 
radioactive, due to the fact neutrons 
are absent. Applications include 
“cold” sterilization and pasteurization. 
Immediate use of the privately fi 
nanced reactor probably will be for 
research. But it is planned to gen 
erate gammas in sufficient quantity 
large enough volumes fot 
some types of production irradiations 
Material will be sent in for processing 
ind then returned for evaluation 


ind over 


Electrostatic Smoking Widely Expanded 


Breaking technical chains has won new expansion for the electrostatic 
developed by Kingan, Inc., Indianapolis (FE, Sept. °53, p. 70) 
fied operation lo process hame and pienics 
ued ribs, frankfurters, Vienna 
6-lb. hams on conveyor that will take them through chamber to receive electro 
Meanwhile, there is also word of an overseas development—an 


pastrami, barbe« 
tor hangs 
static-precipitated smoke 


installation being projected at Stornoway, Scotland, fo: 


smoking process 
3 Company has now modi 
jowls, plantation 


(for canning), 


turkeys 


“puares 


sausage, and cheese opera 


time-saving smoking of the tradi 


tional kippered herring by the advanced electrostatic technique 
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ADSA Weighs Latest Techniques 


Specifically highlighted at the recent 
American Dairy Science Assn. annual 
meeting at Michigan State U., E. Lan 
ing, were problems concerned with 
fast sterilization, frozen concentrated 
milk, cottage cheese, evaporated milk, 
and drying practices 

Fast sterilization. No more harm is 
done to vitamins in whole and concen 
trated milks by heating to 300 F. for 

sec, than results with conventional 
pasteurizing processes, according to 
Dr. E. O. Herriod, U. of Mlinois 

He also reported that this treatment 
does not fully inactivate enzymes pres 
ent in the milk 

Further data: Cooked flavor disap- 
pears in 4 days. When stored at 
40 I’., the sterile products remain satis 
factory for 3 months, followed by d 
vclopment of stale or oxidized flavors 
A carmelized flavor developed in about 

weeks at 100 | 

Frozen concentrated. Retail distri 
bution of frozen concentrated milk is 
not promising at the present time, said 
Dr. R. W. Bell, USDA. He stated 
that a storage temperature of —17 F. 
was best for the product. 

At this temperature, a 3-1 concen- 
trate will remain satisfactory physically 
for about a year, and a 4-1 product 
about 20 weeks. But retention of a 
satisfactory flavor is the limiting fac 
tor. Usual flavors that develop are old 
and stale 

Cottage cheese factors. Procedures 
prior to drying, rather than those dur- 
ing the actual manufacture, determine 
the suitability of dry milk for making 


> OI 


cottage cheese, according to the find- 
ing of Dr. W. K. Stone, Virginia Agr. 
Expt. Station, 

Heat treatment of skim milk, when 
greater than 162 F. for 16 sec. before 
drying, resulted in progressively softer 
curds. And 172 F. gave a slightly gray- 
colored cheese. He reported that a 
check of curd-forming properties and 
use of whey protein nitrogen tests are 
valuable in predicting suitability of dry 
milks for making cottage cheese. 

Re evaporated milk, Recent im 
provements in evaporated-milk prac- 
tices include strengthening of the 
“snap end” can, use of electrolytic tin 
plate, and different methods of steri 
lizing the product 

Among the sterilizing methods dis 
cussed by Dr. E. H. Parfitt, Evapo 
rated Milk Assn., were: (1) The con 
ventional one using 245 F. for 15 min.; 
(2) an intermediate process of 260 F. 
for 3 min.; and (3) high-short pro 
esses up to 300 F. for 3 sec. 

That storage temperatures are of 
great importance in maintaining origi 
nal quality is indicated by recent stud 
ies in which no changes in physical or 
flavor characteristics were apparent 
after 18 months at 40 F. 

Milk Drying. Units for the drying 
of milk have always been designed and 
operated on an empirical basis, said 
Dr. S. T. Coulter, U. of Minnesota. 
The three operations involved are 
atomization, evaporation, and flow of 
dried particles. 

There is a direct relationship be 
tween solubility of dry milk and exit 


Pushbutton Turbine-Powered Sugar Mill 


Going into operation at Central Palma, Cuba, is this new giant pushbutton sugar mill 


featuring six 3-roll mills powered by steam turbines (Worthington). Developing 900 hp., 


units contain two sets of cane knives and magnetic devices for removal of metal scrap. 


Individual mill speeds can be controlled separately or together by buttons on remote 


master panel 


by Cuban Dominican Sales Corp., 
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Equipment was built by Farrel-Birmingham Co., 


Rochester, and purchased 


subsidiary of West Indies Sugar Corp. 
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ADSA’S NEW OFFICERS: Named to lead 
American Dairy Science Assn. is Dr. I. A. 
Gould, Ohio State U. (left). Others 
(1. to r.): Secretary, Dr. H. F. Judkins, 
National Dairy Products Corp. (retired) ; 
Board of Directors, E. L. Fouts, U. of 
Florida; Vice-President, C. F. Huffman, 
Michigan State U.; and Board of Direc 
tors, I. W. Rupel, U. of Texas. 


WENTWORTH HAILED: Honorary Mem- 
bership Award was given W. A. Went- 
worth, Director of Borden’s industry 
relations (right), by retiring ADSA 
President L. A. Moore. Award particu- 
larly cited Mr. Wentworth’s numerous 
contributions to product-quality im- 
provement, 


air temperature, with temperatures in 
excess of 210 F. resulting in solubility 
indexes above lI. 

Also, there is a curvilinear relation- 
ship between exit air humidity and 


moisture content of powder. Latter 
is dependent on rate of flow of milk 
and air velocity. The larger the parti 
cles of dry product, the higher its 
moisture content. 


Pass Billion-Pound Mark 
In Surplus Donations 


Distribution of surplus foods to 
schools, institutions, and needy per- 
sons both here and abroad zoomed to 
a new high during the past fiscal year, 
reports USDA. 

Figures show 1,073,900,000 Ib. were 
issued. This was a total increase of 
78% over '53-’54. 

Rise in utilization in this country 
was held to 18%, however, due to the 
ending of beef-and-gravy movements 
following exhaustion of these supplies. 
However, gains in domestic use were 
reported for all other commodities. 

Specific food donations for U.S. and 
foreign use are given as follows (mil- 
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lion-pound units): Butter, 131.9; but- a) FLECTRIC COLD 
ter oil (foreign only), 46.9; cheese, . 
76.1; dry milk, 122.2; beef-and-gravy =i™ STORAGE DOORS 


(domestic only), 177.8; dry beans (do 
mestic), 9.9; shortening, 28.9; others, ® 


54.9. 


oe outlook for 1955 indi aa a REDUCE 


cates increased donations im 


all commodities except beef-and-gravy. ~e AS wail “OPEN 


Hors dOeuvres - aaa DOOR- 
7 

P At year end, Republic Supply Co. gives %¢ TIME 

each employee an itemized check for the 


annual amount of his fringe benefits with = up to 


“PAID” stamped across it. Effective re : = 
minder of forgotten favors a 80% 
* 














P A big 7% of sales is spent on research by 

members of Packaging Machinery Manu- : 

son uae eee ond node Ae. Prest-O--Matic electric cooler or freezer 

chines economically obsolete. And that doors take only 2 or 3 seconds to open or close. CHECK THESE 

will be doing you a great favor. In-and-out traffic moves quickly, safely. De- BENEFITS: 
lays are eliminated. 

P In ten years, if creative capital flows That’s why more and more companies are \ cut refrigeration 

freely, the standard of living will rise 20 | changing to Prest-O-Matics to reduce refrig loss 

to 25%, Du Pont predicts. Should mean eration loss and save time at cold storage \ save man hours 

a ‘I'V dinner in every lap doorways. automatic door 

Get all the facts about these money-saving convenience 


> General Mills has lifted Betty Crocker’s | complete packaged door units. Write today. \ complete safety 
face because of psychological connotations 


revealed by motivation research. In plain " 505 HUNTERDON STREET 
English, they made Betty look less like an LARK HOR COMPANY | \ 

austere maiden aunt and more like the J J 9 Nt. NEWARK 8, NEW JERSEY 
kind of gal you love to come home to. ae Rc. 





> Emulsified polyethylene, says Allied 
Chemical & Dye, can be sprayed on glass 
containers by the makers. Outside, it’s a 
protective film. Inside, it makes the prod 


uct pour more freely.—An answer at last to ; ‘ ? \ 
A ) FLEXIBLE... 


the ketchup problem! 


no weave 


000 more mouths to feed in a year. Hope no lum 
you're doing your share. od 


> A spaghetti advertisement scented with 
garlic was rejected recently by the New 
York subway authorities. Probably figured 


the effect would be lost in the crowd FLEXIBLE STEEL 


> The population census clock ticked off 
165,000,000 in May. That means 2,700,- 


P Sale of passion fruit juice soon will be CONVEYOR BELTING 
a ten million dollar business, according to » Porte’s Gexthill ih ati 
an estimate from Hawaii. Eight plants La Porte'’s Rexibility we brighten ws 
i SPITS ee profit picture—both in application and in 
now are processing it. But don t get &%- verformance. Adaptable to every type of food 
cited, the name has no biological sig- handling operation from loading hopper to 
nificance. shipping. Flexible open mesh feature pro 
vides tighter grip on the friction drum, pre 
> Favorite hobby of Clifton Fadiman, vents slippage, jerking . . . provides perfectly flat, smoother-moving surface 
noted literary figure, is collecting and tast for containers. Easier to clean, maintain. Steel construction stands up under 
ing wine. There’s a pastime with a punch heaviest abuse, lasts years longer. 
La Porte’s initial cost is lower than comparable types, too! Available in any 
length, practically any width, So, whatever your process, find out the many ways 
you'll profit by installing versatile, long-lasting La Porte Conveyor Belting. 


> Workers best improve their living stand- 
ard by getting a bigger share of the profits 
—not by producing more. So believe over 
half the seniors covered in an 86-high 
school survey. Industry better educate the 
educators. 





Write TODAY for 
illustrated literature, prices. 
® Use of aroma to stimulate food sales at 
point of rece Pave be ebiective Yet if f MAT A ND MF G 2G oO ° 


applied to all items, the supe rmarket surely BOX 124 La Porte, Indiana 


would be a supersmeller 





~ 





— a | 
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Bottlecap Bander Cuts Labor 


This new continuous-output machine 
banding 
printed cellulose closures 


applies the 
photo-eye controls 


fast change-over between 6 and 8 oz. sizes. 


at Pfeiffer’s Food Products, Inc., 
from roll 
Equipment handles over 25,000 bottles 


(World model) now abolishes costly manual cap 


Buffalo. 
stock, 


Taking bottles from labeler, unit 
cut-off is 
It is adapted for 


Correct insured by 


a day. 





Will Freeze Island Fruits 


New Hawaiian frozen products will 
make an this country 
following completion of a $50,000 
freezing plant it Oahu Cold Storage 
Co., Div. of Beatrice ood 

Principh will bi 
papaya fruit ice 


appe Wwance i 


item buava, 


ind passion cream 


bases and a frozen tropical cocktail 


Scan Margarine Status, 
Diet Aspects Emphasized 


Broad problems affecting growth in 
the margarine field were examined by 
speak rs at the recent national confer 
ence in White Sulphur Springs, 
W, Va 

Noting the marked increase in con 
sumption of the vegetable spread since 
the tax repeal in '50, Sen. J. W. Ful 
bright (D, Ark.) pointed out that the 
product was not yet entirely free in the 
market, 

or example, the Navy still bans its 
use for table serving, and proposals to 
sell surplus butter at tax-subsidized 
could, he thought, have a dis 
criminatory effect 

However, he cortinued, the mat 
garine-vs.-butter controversy is rapidly 
dying (all but two states, Wisconsin 
and Minnesota removed bans on 
the yellow product And today an 
nual consumption of the vegetable 
spread falls only 1 Ib. per capita ‘short 
of butter dairy firms 
now sell margarine, 

Promotion of the product 
stressed. Remarking the basic 
of “bread and spread,” E. E 


prices 


have 


l’urther, many 
was 
value 


Kelley, 
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Jr., president, American Bakers Assn., 
called for an improved natural dict 
He termed obesity a psychological and 
medical problem, and he proposed an 
educational campaign “to counteract 
overemphasis on low-calorie dicts.” 

Further, Dr. R. S. Harris, professor 
of biochemistry and nutrition at MIT, 
cited scientific data exposing populat 
fallacies to the effect that fats are in 
digestible, unusually fattening, and 
better avoided in hot weather. 

Organizations represented at the 
meeting included the National Cot 
tonseed Products Assn., American Soy 
bean Assn., and National Soybean 
Processors Assn, 
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Fishing by “Pushbutton” 
Seen Halving Crews 


Electronic fishing” is r ported po 
sible with device developed by Lektro 
net, Inc., Seattle. 

lish are attracted 
electrodes powered 


to the boat by 
from a control 
box. 

In experiments conducted with her 
ring in the Pacific, a suction apparatus 
pumped fish aboard at 1,000 per min- 
ute, according to L. M. Dyson, com 
pany president. Present equipment 
uses a generator of nominal size and 
has demonstrated effectiveness up to 
160 ft., he said. It is believed that 
larger generators would extend the 
range 

Cost of equipping a boat is esti- 
mated at from $5,000 to $10,000. 
With a Lektronet, says Mr. Dyson the 
crew can be reduced from the conven 
tional seven to nine men down to four, 
ilso smaller nets can be used. 


Canned Poultry Hits Peak 


AMS figures put canned poultry 
output for May (latest month) at 22,- 
035.000 lb.—a 400,000-Ib. increase 
over the same month in 754. 

This figure is second only to all- 
time high of 27,562,000 Ib. produced 
in June of last year. 


ACS Slates Food Subjects 


\ symposium on cereals, discussions 
of water, sewage, and sanitation chem 
istry, and exploring of industrial uses 
for dairy byproducts are scheduled at 
the national American Chemical So- 
ciety meeting, U. of Minnesota, Min- 
neapolis, Sept. 11-16. 


== ter 


Scene = =-C-4,7 
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Mayonnaise 
makers 


need '999’ 


So do makers and processors of beer... candy... 
canned foods... cereals... malted milk... margarine 
... meats... olives... sauerkraut... seasonings... 


Morton ‘999’ Salt 


for better flavor and quality 


Morton ‘999’ Salt insures uniform flavor and quality 
in processed foods for two reasons: 


1. Morton ‘999’ is guaranteed always to contain more 
than 99.9% pure sodium chloride. The remaining 0.1% 
(or less) is a neutral inert sodium salt—and never bitter 
calcium or magnesium compounds. 


2. Morton ‘999’ Salt is produced by vacuum pan evap- 
oration to assure you a salt that is clean, free-flowing... 
evenly soluble. ‘999’ Salt is particularly low in objec- 
tionable trace metals. 


For more information about Morton ‘999’ Salt—and about Morton service and technical help —write this week to 


MORTON SALT COMPANY 


Industrial Division, Department £0-8 
120 South La Salle Street, Chicago 3, Illinois 
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For packaging speed 
and precision... 
choose the 
sensational 

new 


ROBO-WRAP|! 


The Robo-Wrap is the revolutionary new development in automatic ver- 
tical packaging machines. It forms pillow+type packages from any heat- 
sealing material, meters the product, fills, seals perfectly and cuts off — 
at speeds up to 135 packages per minute! Rigidly tested, the Robo-Wrap’s 
astonishing simplicity of design and operation makes fast positive trouble- 
free packaging certain 

Modern-as-tomorrow, Robo-Wrap advancements provide greater effi- 
ciency with fewer parts . . . new operating smoothness with minimum 
maintenance . longer life and fewer stoppages. Robo-Wrap handles 
a wider range of sizes with complete accuracy of registration accuracy 
(3” to 12” length, 2%” to 124” web) adjusts in minutes. It produces in one 
cycle what ordinary machines accomplish in two . . . to lower on-the- 
job costs. 


Whatever your packaging improvement 
needs higher speed, greater flexibility, 
reduced downtime, lower costs Robo- 
Wrap is right for your requirements . . . 
and available immediately! Write on your 
letterhead for complete information today. 


Whenever 
in Ter d 
industry 
itlalitel iota te, 
and pure 
syrups 

are 
required 


Waterwhite and brilliant liquors! 


J 
» \ 
4 f <® Highly Activated Dec olorizing Carbon 


? will give 
best results 
> 7 
There Is 
@ grade 


. 4 
a to suit 


AMERICAN NORIT COMPANY, INC, Jacksonville 
THE NORIT SALES COMPANY OF CANADA 5OG 


UNITED NORIT SALES CORPORATION LID. Amsterdam. Holland 





Honor Society Gives Charters 


f hapter charter presentations was feature 
of first national meeting of Phi Tau Sigma, 
food science honor society, held in con 
junction with recent IFT annual. Here, 
president of group, Prof. G. E. Livingston, 
of U. of Mass. (left), gives MIT charter 
to Dr. Samuel Cate Prescott. Earlier con 

saw Dr. F. John Francis, of U. of 


, named executive secretary of society. 





Map ‘55 Test-Marketing 
Of Aluminum Beer Cans 


‘Our goal is to test-market 7-0z 
Juminum beer cans before the end of 
1955 So says William Coors, pro 
duction director of Coors Industries, 
which is now compl ting a 25,000 sq 
ft. pilot plant at Golden, Colo, 

European ideas and equipment have 
been adapted by the company, which 
hopes to produce a container that will 
compete price-wise with present tin 
coated units 

Uses for other food products will 
also be sought 

Seen as a help to brewers is the 
fact that the new can has a Ic. scrap 
value. For this may minimize litter 
problems with the empties, and thus 
solve the attendant public relations 
problem 

Research has been facilitated by the 
banding of Beatrice Foods Co. with 
Adolph Coors Co, to form Aluminum 
International, Inc., of which Coors 
Industries is a subsidiary 


EFFA Names Officers 


Eastern Frosted Foods Assn. has 
named following officers: President 
(re-elected), William A. Bowen, vp. 
of John G. Paton Co.; Vice-Presidents, 
Earl R. French, v.-p. of Louis L. Libby 
Food Products, Inc., Max Treewater, 
Thorman Baum Co., Inc., and Walter 
Greenspan, Flagstaff Foods; and Secre 
tary and ‘Treasurer (re-elected), Gil 
bert Augenblick, Hudson Refrigerat 
ing Co., and Harvey Osborn, Byron 
A. Carlson Co 
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Enriched Bread Crumbs 
Offered to Processors 


Now available to the fry-and-freezc 
trade are home-style, vitamin-enriched 
bread crumbs (General Baking Co.). 
It is stated they lend themselves to 
use in process without need for 
changing batter dip or frying units. 

Analysis reveals following composi 
tion per 100g.: Moisture 7.0g., protein 
I12.1g., fat 5.8g., ash 2.7g., fiber .3g., 
carbohydrate 72.1g., calcium 119mg., 
phosphorus 118mg., iron 4.7mg., thia 
min .21lmg., riboflavin .17mg., niacin 
3.8mg. Calories are given as 389, 


Fishing Status Briefed 


Terse gages of current seafood con 
ditions now pretace copies of Commer 
cial Fisheries Outlook, Fish & Wild 
life Service publication. 

Here is the late Summer view 
Fishery production: Most major fisher 
ies at their maximum level. . .Cold 
storage stocks: Slightly higher than 
average. . .Markets for edible fish: 
Steady with some weakness due to lo 
cal oversupply. . .Markets for byprod 
ucts: Markets for fish meal unsettled 
firming toward end of third quarter. 
Markets for fish oil and solubles steady 

. . Imports: for groundfish, fillets, and 
blocks, frozen tuna, Northern lobster, 
and spiny lobster tails, a continued 
high level. Increasing for canned fish 
items and frozen shrimp. . .E-xports 
High for fish oil, and low for other 
fishery products. 


Corrections 


In the impact-in-air grinding instal 
lation at Foran Spice Co., Milwaukee 
(FE May, p. 69), a Fitzpatrick mill 
is used, not a Cog mill. The latter 
unit, however, has been ordered for 
use, also, in this type of installation 

Patent number given for the Schoel 
ler Ameliorator, ultrasonic unit used in 
the chocolate field (FE May, p. 82) 
was in error. Correct number is U.S 
2,496,557. 

Filled bags are sealed, and headers 
applied, automatically by the Peters 
Machinery Co. machine illustrated in 
our Packaging Exposition feature (PE 
June, p. 87). The picture caption erro 
neously called the unit semi-automatic 

In the item on Rock Cornish Game 
Hens put up by Idle Wild Farm, 
Pomfret, Conn, (FE July, p. 150), it 
was incorrectly stated that the birds 
are packed in polyethylene. Actualls 
used for the wrap are Cryovae bags 

In the article “More and Better 
CO,” (FE July), the pair of pictures 
on p. 67 should have accompanied the 


pn. 66 and vice versa 


( iptions on | 
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utomated 


liquid handling 
depends on meters 


SPECIFY THE 
INDUSTRY- 
PROVED 


BOWSER 
XACTO 


Widest selection 
of models for 
every plant... 





Choose from the world’s leading, most 
widely used line. XACTO meters are easily 
adapted with choice of dials and controls 
for changing needs to speed liquid han- 
dling operations and provide accurate 
accounting. 


GET ALL THE DATA YOU NEED NOW 
«+» WRITE... 








Then you need 
this FREE BOOK 


@ All the facts on the largest line of 
metal processing belts available 


@ Includes photographs, specifica 
tions on each type 


@® Shows Cyclone Belts on the job 
in many applications 


@® Describes various belt accessories 


@ The kind of book you'll want for 
reference 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL 6 WIRE DIV, UNITED STATESSTEEL Cone 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Recording printer mounts on 
meter. Prints quantity dis- 
pensed or received 


Delivers predetermined 
quantities up to 10,000 gal- 
lons, then shuts off 


A repeating control for de- 
livery of predetermined 
quantities. Automatic. With 
or less recording printer. 


Don't delay! Send today 


—» Zin 





Cyclone Fence, Dept 
Waukegan, Illinois 


Gentlemen 


ian Please send me—without charge or obligation—your 


big, illustrated Catalog #5 


CONVEYOR BELTS 


SPIRAL WOVEN 
FLAT WIRE ~ FLEX-GRID Company 


Name 


Address 


City 


Suemanenasmaenanenq 


H.85 


asa woenaonl 





UNITED me 8 Se 


SVEEt 


For more information, use coupon on last page 





One of 12 Test Cham- 
bers ot Sperry Gyre- 
scope, Great Neck, LI. 


4 Yrick Cooling Coils 


yale Need a SPECIAL 
"Soman ba Cooling System ? 


Then the chances are that Frick engineering 
and production facilities can serve you. 

We specialize in custom-built refrigerating 
and air conditioning equipment: our engineers, 
designers, foundrymen and mechanics team up 
to handle those unique jobs which other manu- 
facturers hesitate to accept. 

We just furnished, for example, a 25-foot 
shell, over 7 feet in diameter, with complete 
equipment for conditioning air at 100 pounds 
pressure for a huge wind tunnel. 

Tell us what you need—we'll do the rest! 
Branches and Distributors in principal cities, the 
world over. Write 


OEPEMODABLE REFRIGERATION Bt lla ilbee tna tel stoi 

“er 

ef: 

Orange Jvice is Concentrated with Frick Re- (Ge 
x.) 


versed Refrigeration at 110th the Cost of Steam WAYNE R | (« PENNA 





New Wrapping Machine Attachment Prints Codes, 
Other Legends on Package Wraps.. ‘Automatically 


Makes 
ositioned imprint 


P on wrap 


anywhere 


Adjusts for 
any cut-off length 


issine, foil, paper 
Write for complete details. 


Automatic 


Hake ADOLPH GOTTSCHO, INC. | cooing, MARKING, 


Dept. G, Hillside 5, N. J. IMPRINTING 
MACHINES 





In Canada: RICHARDSON AGENCIES, LTD.. Toronto & Montreal 


For more information, use coupon on last page FOOD 





Packaged Beer Rockets, 
Total Brew Is Off Peak 


Home beer consumption has risen 
phenomenally in the past 20 yr.—going 
from 31.6% (1933) to 76.7% (1954) 
of total U.S. volume 

[his pinpoints importance of the 
packaged product to the field, says Re 
search Co. of America in its latest 
Brewing Industry Survey. 

Meantime, however, overall volume 
has dropped, and here RCA names the 
booming infant population and heavy 
tax burdens as reasons 

Production rose from 81,305,026 
bb]. (1945) to 87,076,141 in 1947, the 
all-time high. From there, output 
dropped to a low in 1950 of 82,801 
693 bbl.—then jumped back to 86, 
027,931 in 1953. Latest figure of 83, 

07 bbl. (54) shows another drop. 

Also noted is a definite trend toward 
control of manufacture by larger com 
panies, with the top 25 accounting 
for 62.1% of the volume last year. 

lop ten ’54 brewers and their pro 
duction are listed as follows: Anheuser 
Busch, Inc., 5,829,000 bbl. Jos 
Schlitz Brewing Co., 5,406,000; P. 
Ballantine & Sons, 3,713,000; Pabst 
Brewing Co., 3,500,000 (est.); Lieb 
mann Breweries, Inc., 3,419,000 (est.); 
Falstaff Brewing Corp., 3,290,000; 
I’. & M. Schaefer Brewing Co., 2,690, 
000 (est.); Theo. Hamm Brewing Co., 
2,249,000; Miller Brewing Co., 2,096, 
000; and Lucky Lager Brewing Co., 
1,775,000 


Hike in ‘54 Coffee Price 
Cut Imports, Says PACB 


New perspective is given last year’s 
coffee problem by figures that show 
U.S. °54 imports fell sharply to 17 
084,000 bags—-18.9% below 1953 
I'his is disclosed by the Pan-American 
Coffee Bureau in its 18th Annual 
Coffee Statistics 

Reason given by PACB for this 


drop, and a corresponding one in bean 





TYPE OF COFFEE 


SOLUBLE 


REGULAR 








Consuming bigger wedge of instant 


consumption (13%), was the rapid rise 

in prices and attendant publicity 
Meanwhile, proportionate use of 

soluble coffee is on the increase (see 
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pie chart). New ’55 figures place it at 

3.9%—2.4% 1954. 

Also, despite lower bean consump 
tion, the cupwise intake per capita per 
day has risen (2.60 to 2.67). This 
hints at a consumer attempt to stretch 
the “grounds” by adding more water. 

Seen for 1955-56 is a marked in 
crease in coffee production, with con- 
sumption staying about the same. 


Briefly ae 


@ AMERICAN GHEE will be sampled 
next month by Pakistanians and Indians 
visiting the Karachi fair. Fairmont Foods 
Co. of Omaha is supplying initial ship- 
ment. U. S. version of “dehydrated 
spread” is hoped to open an Asian outlet 
for our surplus butter. 


OVCI 


@® DURUM WHEAT, 
lina, is forecast to top 13,000,000 bu., up 
from last year’s 5,500,000-bu. low that 
pinched supplies for macaroni makers 


source of semo 


@ MANAGEMENT ASPECTS of pack- 
aging and materials handling will get spe- 
cial consideration in the short course being 
jointly sponsored by Society of Industrial 
Packaging & Materials Handling Engineers 
and New York U. Course will run Sept. 
19-21 at NYU College of Engineering. 
Registration is through SIMPHE at 111 
W. Jackson Blvd., Chicago. 


@ NEW SPEEDY REEFER cars of Rail 
way Express Agency will total 500—a boost 
from initial purchase of 300. Made by 
General American ‘Transportation Corp., 
cars are capable of 100-mph. speeds. Each 
can take 50-ton load 


@ PRESIDENCY of the National Fruit & 
Syrup Mfrs. Assn. has gone to S. B. 
Thomas of Limpert Brothers, Inc., Vine- 
land, N. J. He succeeds A. Melnikoff of 
Trufruit Syrup Corp., Brooklyn, who was 
honored with a plaque in appreciation of 
his work for the association. 


@ PROCESSED 


cots, cherries, grapes, peaches, 


FRUITS—apples, apri 
pears, and 
plums—have been luring more and mor 
American consumers away from the fresh 
forms, say Sidney Hoos and Varden Fuller 
of the U. of California. They have noted a 
20% per-capita drop in use of the fresh 
between the late "30s and early ’50s, while 
consumption of proce 


ssed products have 


"of 


jumped 37% 

@A COFFEE BUREAU has been 
mapped out by 15 Latin-American na- 
tions and the Belgian Congo. Aims are 
stabilization of the international market, 
and the promotion of coffee drinking to 
lift this beverage out of its recent slump. 


@NEW SCIENTIFIC CENTER has 
been opened by Midwest Research Insti 
tute in Kansas City, Mo. A staff of 245 is 
already at work in the 80,000-sq.-ft. $1 

250,000 facility 


@ SARDINES, non-oil canned, featured in 
American export rise in the first 
A jump of 523% was 


a big 
quarter of °55, 
chalked up. 
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Schedule of Events 


August 


15—18—International Apple Assn.; Hotel Stat 
ler, Detroit 
26—National Assn. of 
educational conference; 
Hotel, Boston 
Fancy Food & Conte 
nual exposition; Hotel 
New York City 
9—31—American Soybean Assn 
Soybean 


necting; 


Sanitarians, annual 
Sheraton Plaza 


tion Show, an 
Sheraton-Astor, 


and National 
innual 


Hotel, 


joint 
Plaza 


Processors Assn., 
Netherlands 
Cincinnati 
31-S15 
tion, Paris, France 


International Congress of Refrigera 


September 


6—- 8—American Society for Horticultural 
Science, annual meeting; Michigan State 

[ Fast Lansing 
Production 


Show; Navy 


engineering 
Pier, Chicago 


ct national 


Minne ipolis, 


11-l¢ American Chen 
necting; | r 
Minn 
Instrument Society of America 
nference & Shrine | xposi 
tion Hall & Auditornum, I Angel 
2—Industrial Packaging & Materials Han 
dling Show; King bridg Armor . New 
York Cit 
National ‘ Dairy Equipment 
Mfr fall The Northernaire 
Three Lake 
Master Brewer ol Ame 
mvention; St. Francis Hote 


cis 


innual 


exhibit 


! ' innual 
|, San Fran 
American Management Assn 
nel onferenc Hotel Statler, 
York City 
Atomic Industries Forum, trade fair 
Sheraton-Park Hotel, Wash., D. ¢ 
National Assn. of Bakery Sanitarian 
innual meeting; Hotel Senator, Atlant 
ity 





Action on Standards 


lollowing recent U.S. Grade Stand 
ards developments are reported by 
Agricultural Marketing Service, with 
references to the Federal Register. 

Beets, revision of U. §, Grade Stand 
ards by Agricultural Marketing Serv 
ice, June 30 F. R. p. 4617 

lurnips, Rutabagas, revision of 
Grade Standards, June 30 F. R, 
p. 4619. 

l'angerines, 


proposed revision of 


Grade 
p. 4650 
Dates, proposed revision of Grade 
Standards, June 30 F’. R. p, 4652. 
Currants, dried, proposad revision of 
Standards, June 28 I. R 


Standards, Jun 


Grade 
p. 4545 

Raisins processed, prop ) ed uppl 
mental revision of Grade Standards, 
June 25 I. R. p. 4544 

l'angerine, concentrated juice, pro 
posed Grade Standards, June 25. I’. R 
p. 4546 








AUGUST, 


POWER-BELT 
AND GRAVITY 
CONVEYORS 


Farquhar fully integrated bulk or packaged 


materials handling systems. . 
permanent... 


A. B. FARQUHAR 


anguhan 


. portable or 
effect direct savings within 
production operations, as well as between ™ 
operations. Get the facts about Farquhar 
Power-Belt and Gravity Conveyors today. See 
for yourself how you can cut your handling costs. 


Write for our Owners 
Report’ or Bulletin 
No. 400 covering 
Farquhar Packoge 
Handling Conveyors 


DIVISION 


THE OLIVER CORPORATION 


eg 





CONVEYORS 


1955 


Conveyor Dept. E~59 
York, Po 


618 W. Elm St 
Chicago 10, til 


For more information, use coupon on last page 








STEEL 


Every Kind 


Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 


Steels, Babbitt Metal. 


FDA Recommendations 


Continued from page Vz 





Iinforcement should be advisory at 
tart, and punitive only for flag 


nt, substantial abuse 


Chemical Additives 


In general use in the food industr 
ire additives for such desirable and 
healthful ends a 
preventing 


preserving nutritive 
\ luc poilage OI dec 1\ 
promoting 


| hie Ie 


however, in whi 


roving appearance, | 
tendern or flavor 

rare! iS¢ 
idditives mav be used solely to disguise 
inferior quality 
Since FDA | 


of unne 


required to preclude 
essary and = avoidab! 
ubstance | 


whether 


or deleteriou 
rdditi if 
they are used and determine need fo 
| effect of use 
bDA requir 


must discover 


exp rt technologist 


with moder analytical equipment to 


I he igency Can inspect just Over 
10% of the 100,000 establishments in 
the U.S. where additives may be used 
in, or on. foods 

All in all, it i 
ficult to appraise the additive area, and 
FDA’s personnel and facilities with 
which to do this work are grossly in 
adequate 

Since amendments covering food ad 
some 


becoming more dif 


ditives have been 
recommendations may, in the future, 
uperfluous. But in the mean 
time, th should make its 


“necessary and un 


proposed, 


becom 
agency 
tandards for the 
avoidable” and “‘poisonous and del 
terious’” wordings of present law as 
realistic and flexible as consistent with 
practical needs of health and major 
economic considerations. 

Ihe agency should better publicize 
to industry its recommendations about 
idditives and how to use them 

Inspection for additive use should 
be concentrated in segments of the 
food and food industries 
that don’t have an unwavering policy 


chemical 


RYERSON of integrity and responsibility. 

Joseph T. Ryerson & Son, inc. Plants: 

New York, Boston, Philadelphia, Char- 

lotte, Detroit, Cleveland, 

Pittsburgh, Buffalo, Milwaukee, Chicago, 

St. Louis, Seattle, Spokane, Los Angeles, 
San Francisco 


create means of identifying additive 
il ed 

bh DA 
length 
vhether 


hort- and long-term bas« It must 


devise and conduct 
to find out 
idditive ire toxic on both 


must Special Problems 


Cincinnati, ind involved tests 
FDA is facing unusual problems in 
ik h fie Ids as bak« ry, cereal and Maca 
roni products, beverages, dairy prod 
ind unavoidable ucts, fish, frozen and concentrated 
fruit juices, poultry and special dietary 

% E A LT : T E present limited staff. These problems 

must be checked both to protect pub 


Delivers a well settled, nicely squared bag lic health and economics of affected 
at top, bottom and sides 
industries 

On special dietetic foods, the agency 
should initiate an education program 
to inform consumers about the nature 
and quality of these foods. It should 
also completely revise its 1941 regula 
tions on such products, taking them 
out of the experimental class 


determine whether use is necessary 











food 

Ihese are caused by 
volume growth, new products, produc 
tion technology and marketing tech 
Miqucs 

The burden is too great for FDA’s 


problems 





Pre-scored, double fold, uniformly glued seal 
keeps product in and dirt out 


Uses any standard make of gusseted bag — 
no royalties 

@ Seal readily opened, yet tamper-proof 

@ Seals 30 to 50 bags per minute 
Users report costs reduced up to $500.00 per 


month per machine 


Pesticide Residues 


It is too soon to fully evaluate how 
well the 1954 Miller Pesticide Amend 
ment will work. Its passage was neces 
sary, however, to protect public against 
toxic residues carried over to food even 





after processing. 


Ihe agency certainly must obtain 
facilities and personnel to develop 


qualitative incl quantitative analytic 


LONSQLILATED : erty v ork with industry to set 
AALAALING MALMINERY LOKP reasonable and realistic toxicity levels, 


ind inform its field people on how 
BUFFALO 13, NEW YORK uch standards should be applied 


| ind 


Write for complete information 











Resume reading on page 95 
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For more information, use coupon on last page 








e Tacte of Succes in 


GaArsUlY 


id an individual matter ! 


sf 


Some like it tart, some sweet. . . some like it spicy, some 
smooth .. . and still others request any one of the myriad 
shades of differences and combinations in between! Sec- 
tional preferences play an important part, and whatever 
type of product is manufactured .. . the processor must 
assure his customers of the same previously accepted flavor, 
pack after pack. To do this, he must have a seasoning that 
is first individually tailored to his specific requirements, 
and second, stabilized at this standard and kept con- 
stantly uniform at all times. D&O can provide such season- 
ings ...in either water-soluble (SPICEOLATE) or dry-soluble 
(SPISORAMA) form, whichever is most convenient to your 
operation. Formulations can be varied to meet any manu- 
facturer requirement ... and the services of the Product 
Development Labs are available for individual testing. 
Consult D&O. 


WRITE FOR SPICEOLATE AND SPISORAMA BROCHURES 


{ 
4 Ypyinm"] 
om 


OUR 156th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y 


Sales C)ffices in P pal Citie 


® 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Recent Inventions 





PRODUCT 


Boiler-W ater 
prising Amun 
i le Ti 


La ¢ 


Antifoam Com 
Addition Prod 
Oxide—J 

Park to 


Tange 


Vinegar 
hcrmenta 
lcohol—O 
ind Ii 
No 


ontaining 
itive dA 
Wahl to 
Co., Chicago 
+. May 10, 19 


Stabilized Vitamin A ( ompri 
ne Synthet Fatty Acid Ester 
N, } Diphenyl-p-Pheny] 
Diamine ] ( 
feind Pon 
Magid to Hoffmann 
LaKocl Nutley, N. J 
No May 17, 19 


om 


Bauern 


ind I 


Milk 
Mixture of 


High-Protein Deionized 
| l'reating With 
Anion, Acidic Cation Resin 
Adjusting Solids to 30% pH 

( Adding Protein 

Stimpson, Sayville and 

Ii to National Dairy 
Kesearch Laboratories Oak 
dale, N. Y No. 2,708.6 
May | | 


Stabilized Peanut Butter by 
Roasting Blanched Nuts W ith 
Hydrogenated Peanut Oil Hav 
nig loding \ alu 40.60 
Draining Grinding W M 
Cochran, Highland Park and 
J. Carter, Chicago, to Glidden 
Co., Cl Ni 708,634 
May |} 


ind 


Non-Adhe ring Sausage 
Having Chemically-Tr ited In 
ner Wall—R, Wein Wal 
rod na vak Bom 
lit CTIA Ni 09,13 
May 


Casing 


Soy Bean Product Comprising 
Cooked, Oil-Free Meal Havin 
).S¢ Water-Soluble Protein 
( Microgram Thiamin per 
(cra Kruse, De 
ty 

Wayne 

en 4 


itu 


Foodstuff ( f 
Solid Pl CGlucosides 
N-Acetvl-d-Glucosamine 
Gyorg Villanova, Pa 


194 


Treating Pack 


and S. Zilliken, Heidel 
to American 
Cor New 


Kuhn 


berg, (Cecrmany 


Hlome Product p., 


ork City Nig Z, 710.8 
June 14, 1955 


PROCESSES 


Glutami Acid 
Crude Solution by 
With Aqueous Al 
Separating FE. V. Car 
Deerfield, Ill., to Inter 
national Minerals & Chemical 
Corp., N. ¥ 707,737 
Apr. 19, 19 


Recovering 
rom 
Iixtracting 

ohol 


dinal 


Dehydrating Cooked Potatoes 
by Freezing at , 8 F., Dry 

ing to Below 10% Moisture in 
Air Blast—~R. M. Me Cready, 
R. L. Olson, and W. O. Har 
nngton Berkeley Calif to 
USA. No. 2,707,684. May 3 
19 


Atomizing 
Above Upwardly Di 
Rotating Gas Stream 
Nyrop, Hellerup, Den 
Niro New 

No 7.990 


Spray-Drying — by 
Liquid 
rected 
me 
mark, to 
York (¢ 
May 10, 195 


Corp 


Flocculating Colloids in Ched 
dar Cheese Whey by Adding 
1% Sulphur Dioxide at pH 
3.5-4.5, Heating—I 
man, Islip, H. Silvestri, Pech 
ville, and C. Burke, Bayport 
to National Dairy Research 
Laboratories, Oakdale, New 
York No 708,166, May 
10. 19 


| ner 


Peel Oil, By Prod 
ucts From Whole Citrus by 
Simultaneously Washing 
Abrading, Distilling Oil 
Aqueous Phase, C and 
Xanthophyll From Flavedo 
Particles, Drying Residue for 
Stock Feed—H. A. ‘Toulmin, 
Jr, to Commonwealth Engi 
neering Dayton, Ohio 


No May 17, 1955 


I’xtracting 


and 
| rom 
arotene 


ing House Tank 
water to Separate Undissolved 
Solids, Liberate Fat by Heating 
to Below Boiling, Acidifying to 
pH 4-5, Holding—W. C. Davis 
l'redyffrin Twsp., Pa., to Shar 
ple s ¢ orp No 708.630. May 
17, 1955 

Deionizing Milk by ‘Treating 
With Mixture of Anion and 
Acidic Cation Exchange Resins, 
Keeping Effluent pH Between 
; E. G. Stimpson, Sayville 
to National Dairy Research 
Laboratories, Oakdale, N. Y 
No. 2,708,632. May 17, 1955 





| 
i} 
| 
| 


TELL 


Tr 


(ioe AIFF EE 














Makes Chocolate Paste Continuously 


tecently patent d unit consists 


hat delivers ingredients to 


iammer assembly, grinding 


Product discharges 


Wallington, | 


hammer 
track, 


crew co 


ngland. No. 2,711, 


of premixing and feeding device 


mill, Latter comprises 


rotary scrapers, and drive means. 


nveyor below.—H. K. Wiemer, 


964 June 28, 1955. 





Absorbing Lecithin on Anhy 
drous Dextrose to Yield Dry, 
l’'ree-Flowing Product—I KK 
Neiman, Chicago, to S. Nei 
man, No. 2,705,631 May 17 


19 


Processing Meat by Wrapping 
in Open-Weave, Non-Insulat 
ing Fabric, Freezing, Wax 
Dipping—D. R. Draper, Di 
troit No 708.635 May 17 
1955 


Flash - Drying Heat 
Foods by Dielectri 
Under Vacuum—F. J 
Wash., D. C 
May 17, 19 


Sensitive 
Heating 
Rivoche, 
No. 2,708,636 


Oxidized Flavor in 
Milk With 
Line by 
Homogenized 
Freund, Sayvill 
Herro, Oakdale, to 
Dairy Research Lal 
Oakdak N. ¥ No 
May 24, 19 


Retarding 
Unhomogenized 
out Affecting 
Adding 
Milk—E. H 
and A. ¢ 
National 
orator 
71) 137 


Cream 


Sterilizing Canned Good 
With Mixture of ‘Trichloro 
ethyl mK Pe IX hloro¢ thyle 1 \ 1 
pors—J. I Voytilla, Kennet 
Sq., Pa., to E. I. du Pont de 
Nemours & Co Wilmington 
No. 2,709,139. May 24, 19 


Dry-Curing Curd F 
sx parated From Whey by 
tating, Breaking in 
Zone.—D. M. Greet 
ind ] l Zink, to 
Co., Chicago. No 
May 31, 19 


Ro 
Draining 
Hinsdale 
Armor 


Stabilizing Dehydrated Veget 
ble Having Natural Fat 
With Uniformly Dispersed 
Antioxidant—T. W Campbell, 
Orinda, and G. M, Coppinger 
E] Cerrito, Calif., to USA. No 
? 709.657 


May 31, 1955 


FOOD 


ENGINEERING, 


I'reating Poultry by 
Dressed Bird Aquc 
ous Monosodium Glutamate, 
12 Hr. at 32-50 I 
in Broth, Chilling 
B Buchanan, Wheaton, 
Ill., to International Minerals 
& Chemical Corp, No. 2,709, 
658. May 31, 1955 


—~ ting 


with 3-8% 


Preserving Citrus by Contact 
ing Fruit With a ‘Thioncarba 
mate to Retard Fungus Growth 

I. S. Blake, Lexington, Mass., 
ind N R Pies ergen, Collins 
ville, Ill., to Monsanto Chemi 
cal Co., St No. 2,710 

9. June 


Louis 
7, 1955 


Heat-Processing Foods by For 
ing Cans Down Closed, Liquid 
Filled Bath, Sterilizing, Cool 
ng J ) Reed, \ ash., D C 
No 710,260. June 7, 1955 


Extracting Purified Lactic Acid 
| rom \queous Solution by 
Adding Inorganic Salt, Con 
wcting With Organic Solvent, 
overing—E. M. Filachione 
Hi. Harris, Jr., Philadel 
md M. L. Fein, River 
N. J., to USA. No 

‘ June 14, 1955. 


EQUIPMENT 


Syruper Filling Head Compris 
ing Ported Base Plate, Upstand 
ing Cylinder, Main Discharge, 
Inlet Ports, Reciprocating 
Sleeve, Vacuum Control Valves, 
Air Vent—D. W. Bingham, 
Brighton, Victoria, Australia 
No. 2,706,589. Apr. 19, 1955 
Tester for Granular 
Having Oven, Re 
Mixer, Weighing 

Brabender, and 

Coyne, to Pillsbury 
Minneapolis, No, 2, 


June 1955 


Moisture 
Met rial 
r P ans 
Me. C.W 
WW 'R 
Mill 
709,914 


AUGUST, 1955 





Brake-Equipped Caster Com- 
prising Wheel, ‘I op Plate, 
Swivel-Mounted Horn, Brake 
Shoe, Turnable Cam M. 
Kramcsak, Jr. to Bassick Co., 
Bridgeport, Conn. No. 2,707 
794. May 10, 1955 


Dough Transfer Device Having 
Movable Member Adapted to 
Move Strip From First to Sec 
ond Roll Without Wrinkling 
I’. F’. Hansen, Pittsburgh. No 
7,923. May 10, 1955 


Citrus Extractor Consisting of 
Pulp and Juice Hopper, Baff 
Plate, Hollow Cylindrical 
Screen, Rotary Blade—R. J 
I'rainor to FE. E. Crowe, FI 
Monte, Calif. No. 2,707,981 
May 10, 1955. 


Olive Stemmer Employing Re 
ciprocating Bed of Parallel, Op 
positely Directed Sets of Rolls, 
Gears, Racks—R. M. Magnu 
son, Campbell, Calif No 
2,707,982. May 10, 1955 
Meat Cutter With 
Mounted Knives Adapted to 
Cut Six Portions, Actuating 
Means—H. J. Gumb and N. J 
Halverson, Milwaukee No 


a) 


2,707,983. May 10, 1955 


Slidably 





Want more information on any 
of these recent patents — If so, 
you may obtain detailed printed 
copies by writing direct to the 
U.S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 





Lift Truck With Carriage, 
Horizontal! Load Re eiving 
Member, Bellows, Spring, Suc- 
tion Head, Pneumatic Means 

W. W. Cushman, Webb City, 
Mo. No. 2,708,046. May 10, 


1955 


Meat Chopper-Plate Cleaner 
Including Slotted Plate, Mount 
ing Pin, Spring Means, Fluic 
Pressure Connection — J. V. 
Longan, Archer City, Texas. 
No. 2,708,447. May 17, 1955 


Automatic Egg Candler Having 
Light Source, Receiving Cell, 
Filter, Conveyor, Control Cir- 
cuit—G. N. Bliss, Ithaca, N. Y. 
No. 2,708,515. May 17, 1955 


Cattle-Slanghtering Device In 
cluding Vertical Column, 
Flexible Tension Member, 
Nostral Clamp, Head-Holding 
Means—B. Bain, Chicago. No 
2,708,768. May 24, 1955 

Depanner Comprising Dis 
charge Device, Product Catch 
ing and Turning Member, 
Skirt Extension, Chute, Col 
lector—L. $. Hartzog, Sikeston, 


FOOD ENGINEERING, 


Mo. No. 2,709,013. May 24, 


1955 


Blade Sharpener for Slicing and 
Cutting Machine—X. B. K 
Green, New Paltz, and H 
Preble, Jr., Cross River, te 
General Slicing Machine Co., 
Waldon, N. Y. No. 2,709,325 
May 31, 1955 


Automatic Oven Having En 
closed Baking Chamber, Ver 
tically Spaced Endless Convey 
ors, Drive Means—J. Eagerman, 
N. Quincy, Mass. No. 2,709, 
412. May 31, 1955 


Molasses Dehydrator Consist 
ing of ‘T'wo Horizontal Rotary 
Drums Internally Heated, eed 
Mixing, Leveling, Product Col 
lecting Means—J. J. Boon, 
Gronigen, Holland. No. 2, 
709,487. May 31, 1955 


Dryer 
Closed 


Comprising Normally 
Dehydrating Zone, 
Communicating Vacuum 
Chamber, Control Valves 
I J Rivoche, W ash., LD & 
No. 2,709,857 June 7, 1955 


Doughnut Cooker Employing 
lank With  Longitudinally 
Spaced, ‘Transverse Elements, 
Members—H. ‘1 
Hunter, Cantonsville, Md., to 
Doughnut Corp. of America, 
New York City No. 2,709, 


55 June 7. 1955 


Submerged 


Screw-Conveyor Press Includ 
ing Housing, Conveyor and 
Compacting Screws, Feed, 
Outlet, Recirculating Means 
M. A. Napier, Akron, Ohio 
No 2,709,956 June 7, 1955 


Tray Loader Consisting of Con 
veyor, Synchronized 
tor, Automatic Interrupting 
Means—H. 'T’. Hunter, Canton 
ville, Md., and B. W, Wilson, 
Manhasset, N. Y., to Dough 
nut Corp. of America, New 
York City. No. 2,709,974 


June 7, 1955 


D« posi 


Filling-Machine ‘Tank With 
Flat Bottom, Concentric 
Walls, Liquid Inlet, Rotatabl 
Turret—R. K. Galloway, 
Hoopeston, Ill., to Food Ma 
chinery & Chemical Corp., 
San Jose, Calif. No. 2,710,024 
June 7, 1955 


Sugar Cane Apparatus, for Sep 
arating Leaf Trash, Compris 
ing Liquid Reservoir, Flume, 
Flight Conveyor, Paddk 
Wheel, Combing Roller, Sepa 
rating Drum—E. R. Bolles 
Oaju, to Hawaiian Sugar Plant 
ers Assn., Honolulu. No. 2, 


710,079 June 7, 1955 


Baking Pan Having Skeletal 
Sheet-Metal Frame, Foil Pan 


AUGUST, 1955 





STOPS LOSSES 


Caused by 
OVER-HEATING 


SIMPLE 
DEPENDABLE 


Easy to 


Install 


POWERS wo: 


TEMPERATURE REGULATOR 


Simplest, reliable control made for; Water 
Heaters, many Industrial Processes, Heat Ex- 
changers, Air Compressors, Diesel and Gos 
Engines, Fuel and Crude Oil Heaters 


Features that give 


BETTER CONTROL 


@ Powers bellows has 50% more power than used in the 
majority of regulators. The heart of a self operating reg- 
ulator is its bellows. Powers with its 50% greater effective 
area gives better control] and its durable 2 ply bellows 
outlasts ordinary single ply bellows, 

@ Valve stem lubricator with silicone grease aids easy 
movement of highly polished stainless steel valve stem 
and reduces drying out of packing. 


@ BETTER CONTROL results from Powers powerful bellows 
and minimum of valve stem friction, 


Temperature Indicating 
Regulator 


60°F. temperature ronges available with accuracy ol! 
+-1°F. on some processes arid 2 to 3°F., on others 
Rugged bronze valve bodies with bronze union connections, 
for single and double seat valves thru 2”, reduce installa- 
tion time and labor. Larger sizes have flanged iron body 
valves. 
Powers Nationwide Service and 24 Hour Delivery in the 
U.S.A. are important time and money saving advantages. 
Right type and size of valve is important for good control. 
May we help you make the right selection? 
Benefit from POWERS more than 60 years 
experience in self-operating regulators 
Write for Bulletin 329. (eT) 
THE POWERS REGULATOR CO 
Skokie, Ill., © Offices in 60 Cities * See Your Phone Book 





Vhermoplastic-Bag Former In 
cluding Web Feed, Severing 
Sealing, Synchronizing Mean 


Il’. C. Binnall, River Forest, Il 


Y GODFOD F No an07 885 May 10; 135 
CT | BI GIN PACKAGING Iruit Carton Having Molded 

I ra) End Wall Upper 

U ON S Crimped Bottl Cap Having ' ped an le ? vit 


oe ram lop, Downward! Seating Pads—J. I Murphy, 
Depending Ilange ernate Hicksville nd M Schnall 
‘7 CSN Brookiyn to See-Qual Package 
Cr p New York Cit Ni 
May | 19 


Multi-Purpose Container, 


{ \ ‘ ed 
\dapted for Display and Se: Milk Bottle With Reduced 


ing Having Frame Hinged Neck, First, Sec nd Annular 

Dish Member and Cor Beads, Shallow Annular Recess 

Guide Means—A. M. Cuior Adapted to Receive Drippings, 

Brooklivn. N. Y. No 71) Interlocking Cap—E. Sokolih 

May New Brighton, Minn. No, 2 
708,049, May 10, 1955 


Liquid Dispensing Envelope 
Comprising ‘I'wo Plastic Sheet Labeller Comprising Rotatabl 
Sealed Edg. Centra] Container Support, Standard 
t Area. Severable S Plate Label Applying and 
l Connecting Passage Pressure Means—E.. I. Lakso to 
) Kaplan, West Hartford Lakso Co., Fitchburg, Mass 
Conn, and H. M. Ross, Plaine No. 2,708,051. May 10, 1955 
field, N. J No 107 | 
May 19 Packager for Powdery, Gran 
ular, Flaky Material Includ 
Combined Can Holder, ¢ Jpener ing Telescopic Open-Topped 
Consisting of Metal Strip With Pocket, Movable Base, Slid 
Pointed End, Fulcrum Tongue ble Members, Air-Pressure 
Means for Snap-Engaging Up Conduit—A. G. Rose, J. A 
per, Lower Rims—F’. W. Pet Kay, and J. Page to Rose Bro 
mm, New O ) L.td., Gainsborough, England 
} No. 2,70 +. May 10, 1955 


Is Space an Important Factor? 


Then Use This Distinguished Line 
of Close-Coupled Pumps 

PENICK & FORD These GMC Pumps 
are ideal for a 
multitude of jobs. 
AND BE CONFIDENT a ike scat 
J id . Seidel unaidedas 
or any inclination. 


Low first cost, low 
power and mainte- 


Penford Crystal Corn Syrup tO et nence costs. Top 
quality “by Aurora.” 


Nectose Corn Syrup Cops. 10 to 800 & P.M. 


leads to ° 
Douglas Confectioners’ Thin Boiling Starch 


Douglas Confectioners’ Moulding Starch 


Aurora Close-Coupled 


Douglas Confectioners’ Special Moulding Starch ) Pump 


Douglas Pure Food Powdered Starch a. ae | Write TODAY 


for 
CONDENSED 
CATALOG “mM” 


PENICK & FORD, Ltd 7 Inc. DISTRIBUTORS IN PRINCIPAL CITIES BULLETS 120 
120 La XInev ! Ave New York iv \ 
AURORA’ PUMP oivisiox 
‘aday ipid own THE NEW YORK AIR BRAKE COMPANY 
T1 DEARBORN STREET  °  AURORAS nn) 


For more information, use coupon on last page FOOD ENGINEERING, AUGUST, 1955 














Small Plant Revamping 


Continued from page 65 





being used each night—at great cost 
in materials and labor 

Ihis situation was gradually rem 
edied—first, by stripping all unneces 
sary sheet metal from the machimes, 
second, by purchasing a common 
garage “steam-jenny”. ‘This portable 
gencrating unit was attached to a 
piping system having numerous out 
lets where needed 

One man starts work when produc 
tion stops, using a steam hose. Hi 
cleans the plant in 6 hr. at a consider 
ible saving in costs and correspond 
ing increase in sanitation. Condensed 
moisture 1s removed from belts and 
equipment with a large vacuum 


( lc dnc! 


Maintenance Organized 


Paint, metal, and cement—dithcult 
to maintain under severe salt, oil, and 
team conditions gleam at Cornco 
is a result of new maintenance sched 
ules. 

Produc 
tion is shut down two days out of the 
month to allow for touch-up on paint 
very six months, a 
four-day break is taken to completely 


l'loors are waxed weekly 


pec led dvtCas 


re-do the popper room. Once a vear, 
the entire plant interior gets a coat 


Equipment maintenance 1s sched 
uled for the same time. Once a week, 
motors are thoroughly lubricated. Ev 
ery month, popper units are torn down 
for replacement of parts as needed 
\t every 
ment 1s 
costly breakdown 


ixemonth break, all equip 
examined for wear, to avoid 
during the produ 
tion rush 

In connection with this program, it 
was found that the standard poppet 
gear-box had a life of about a year. A 
Cornco-designed, _ ball-bearing oil 
caled mount, fabricated at a_ local 
machine shop for $40, has now been 
in operation for two years without 
causing troubl 

Son 
may only be 
builds its proposed new plant 


problem till remaim—and 


olved when the compan 
Lhe popper unit which could be 
located on the second floor for com 
plete gravity flow of the 


too cumbersome to be moved 


product | 


Corn is presently received in freight 
ir loads at some distance from thi 
plant 
mer), a carload-a-month is used, and 


During the peak season (sum 
extra handling costs pile up as grain 
is trucked to plant storage 

Popping corn must be kept under 
carefully controlled temperature and 
humidity conditions, hence Cormeco 
stores bags in an insulated room that 
is automatically maintained at 50 des 
I. and 60 humidity, ‘The necessity 


for keeping large quantities of cello 


phane im th woler tii ivailabk 


pace 


Brief of Operations 


coolel 


d trom. the 
beror ind allowed to come 
tempe iture to avoid un 
chilling 


operation, 


of the oil durmneg 


t and dry popping me thod 
vith and without oil) are used 
rotars 


Com 1 al popped im a 


reen unit if it is to go into caramel 


or cheese-com produ t Wet popping 
is used for the preparation of the sea 
oned product, where a butter flavor 
desirable 
lor this latt peration, coconut 
cad if vorth ving 
rack-point than most other 
| it is particu uitabl 
in the 400-deg Oil i 
vith butter 
ilready added 
Wet popp 


iwoned com 


charged with 
followed bi 
of oul ence 18 neces 
LEZ e fit ivard. After 24 
in., the balanced lid of the unit 
popping pressure ind 
rnels discharge onto a con 
mptving of th 


unc ! 


omplet 
is accomplished by tip 
vard. A hood passes oil 
pors to th tack 
Product then mi t i hindrical 


wher granule » ATC 


un poppt a 





SPARKS 


wks improved Clea 
height, w 


A. J. SPARKS & ©O. 
* $65 Grandville Ave., Grand Rapids, Mich. 
* 320 East 8th Street, Oakland, Calif 


® 1507 Franklin St., Waco, Texas y Ww. 
‘ 


®617 Avenue Road, Toronto, Ont. 


SPARKS BELT 


PATENT PENDING 
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iv them possi 
I 


the grader 
that air 
econd-Hoor 


mto 
r unit 
torage 
ce photo 

i 
Per h 
kraft 


m mw 
ted of 40-lb 
glassine liner 
caled with gummed 
folded and sealed again acro 


ur-tight qu slits 
coat d 


id to presel 
uppl neg th popcor 


vheeled 


harge 


ond hopper I 
blower di 
hook to a chute 
floor tor the 
mad by 
i battery of ketth 
brown sugar and 
sO bl. or to 


under the piral 
extending 
{ iramel line 

preheating 
with 


water 


rp ith 
Ol ot 
nixture is raised to 


mok« pot whichever occur 

suitte is added 
hifteen pounds of caramel ind 4 Ib 
batch) ar 
1 rotary-type 
but gently agitated 
i thin layer on 


tored in frber 


during cook 
of popcom on charged 
togcther imto 
thorough 


and 
Prod 


tain 


THIXCT 


uct 1 pre id im 


| t cl table 
drums overnight to complet thie prov 
( ind pach wed the following dav 


Cheese mix the a 


to cool 


pr pal d on 


ond-floor in an clectrically heated unit, 
with 
mixer and chuted to bagging lin 


mixed popcorn im a_ rotary 


Cylindrical inserts and a central 
rew column quickly adjust the cello 
filler (Spee-dee) for the 
various sizes necded to accommodate 
the different orders. ‘These range from 
package Al] 
from No 

ply construction 

Heat sealed packages are grouped in 
12, 24, and 48 package carton 

Daily production amounts to 500 
bags of bulk seasoned corn or 7,800 
packages. In the coated 
unit 3.600 


phan bag 


} to 10 oz bags are 


made 300 cellophane in 


cellophane 
line, 7,200 
ot che ri 

I hese 


depending on the 


of caramel o1 


com can be turned out 


latter figures vary considerably, 
1 ZC package being 
run and on the combination of prod 
ucts run in any one day 

Normally, the plant attempts to run 
the week's supply of bulk corn during 
the first two or three days. ‘This re 
erves the end of the week, after or 
ders are all in, for an accurate produc 
tion of the coated line 

Very littl 
insure Customers obtaining only fresh, 
quality products 


floor stock is carried, to 


\s for accounting, a compact form 
heet—divided horizontally into raw 
material, supplies, and labor, and col 
vertically by 


| 
umnized brand names 


the plant foreman to quickly 
production and costs. 


enable 5 
jot down dail 
Thi implifies compilation of 
weekly and monthly breakdown sheets, 
ind also gives a running picture of 
plant opcrations 
Further, a cost analysis 1 


hipment of corn. ‘This is 


run on 
every nev 
part of a program designed to inalyze 
different popping-ratio 
characteristic 

End (Resume reading on page 66 


variety and 


Packaging Dry Yeast 


Continued from page 79 


Samples of gas, 


nee dle, are 


gen withdrawn by 
hypodermic tested cither 
in the standard Orsat gas-analysis ap- 
paratus or with one of the electron 
oxygen meters operating on the prin 
ciple of paramagnetism. 
Oxygen tests should be 
packets coming off the linc 
ing to a regular and frequent sched 
If a significant amount is found, 
immediately de 


made on 
accord 


ule. 
the cause must be 
termined and corrected 

In addition, packets may be stored 
and the gas contents thereafter an- 
alyzed periodically, until their expira 
reached, ‘This 
procedure reveals leaks. 

End (Resume reading on page 50) 


tion dates have been 


slow 





Draw from the Nutting Library 
of Material Handling Helps 


63 years of materials handling 
are built into over 
1000 models of Nutting Trucks. 
You benefit by perfect adapta- 
bility to the job, easier handling, 
long life and minimum mainte- 
Write for the 
that covers your problem. 


dr. Catalog 54 G— Gener 
al Purpose, Warehouse 
Trucks, Casters and 
Wheels 

Bulletin 48 JS— Jocks and 
Skids for Mobile Storage 
Bulletin $4 D0) 
industry Trucks 
Booklet 53 58 General 
Purpese Trucks and Barrel 
Handling Equipment 
Bulletin $3 $C— Trucks for 
in-Plant Feeding 
Bulletin 54-TL—Trucks 
fer Use with Overhead or 
Under-Fleer Powered 
Cenveyors 


“know-how” 


Dairy 


nance. 


Export Sales Representative: 
SCHEEL INTERNATIONAL, INC. 
4237 North Lincoln Ave., Chicago 18, iii, 


FOOD 


literature 








Since 1891 


For more information, use coupon on last page 


NUTTING TRUCK & CASTER CO. 


3131 DIVISION ST., FARIBAULT, MINN. 
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JOINTS! 


Save the critical 5% joint area rep- 
resented by a one-eighth inch joint 
in @ floor using 4” x 8” bricks and 
sove your entire floor from costly 


ENGINEERING, 


INDUSTRIES 


STOP Costly 


Floor Corrosion 
with 


HYDROMENT 
JOINT FILLER 


corrosive damage prevalent in most 
food processing industries. 


HYDROMENT JOINT FILLER has 
proved its resistance to corrosion in 
food industries for more than 16 
years. Tight, waterproof, corrosive 
resistant, non-shrinking HYDRO- 
MENT joints ossure durable, attrac- 
tive brick and tile floors and walls 


Write for complete details and the NEW HYDROMENT COLOR CARD. 


Se 
stlete 
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Men & Companies 





Industry 


Campbell Soup Co. will start 
work 


room - producing 


s00n on a Hew mush 


plant 
Gazos Creek, Calif 


near 


Carnation Co. has 
Mrs. Lees Pies, located in Los 
Angeles 


purchased 


Creamette Co., 
is reported to have purchased 
Whipette, Inc. of 
Paul, 


Minneapolis, 


South St 


Dixie Lily Milling Co. 
purchased a two-acre site 
Jacksonville, Fla. for 
wheat blending mill. 

Fruit Industries, Inc., of Brad 
enton, Fla., suffered loss in 
a fire of its new $500,000 cold 


storage warehouse 


Fox Head Brewing Co. of 
Waukesha, Wis., is now 
trolled by Fox DeLuxe 
ing Co., Chicago organization, 


eon 


Brew 


formerly known as Peter Fox 


srewing Co 


Gerbers Baby Foods Co. has 
started construction of a cold 
plant in 
N. Y., slated for completion in 
early Fall 


storage Rochester, 


Great Western Sugar Co. of 
Denver, 
will not 


beet sugar producer 


operate two of its 
nine factories this fall because 
of drought in northern Colo 
Green Giant Co, j 
ing a Niblets 
Brand whole-kernel corn in 


Ripon, Wis 


construct 


new plant for 





been 


Fox 


a director 


Matthew 3 o has 
elected ot ( & { 
Super Corp. and named presi 
dent of its 
subsidiary, 


newly 
Western 


acquired 
Televi 
sion, Ine 


FOOD ENGINEERING, 


Gorton-Pew Fisheries Co., 
Ltd., Mass., and 
Quincy Market Cold Storage 
& Warehouse Co., Boston, 
will build a new refrigerated 
warehouse and 


essing plant 


(jloucester, 


eatoods proc 


Gunther Brewing Co., Balti 
more Md., has begun construc 
tion of its new materials 
building to co 


block 


handling 
entire city 


Hawaiian Juice Industries has 
with plant in 


headed 


as presi 


been organized 


Honolulu and will be 
by Thomas N 


dent, director 


Shaw 


and manager 


Holsum Bakery Co., Charl 
ton, W Va., affiliated 
with Betsy Ross Bakeries, Inc. 


has 


Hunt 
‘ ha sed 


Foods, Inc., 
two gla 
cated in Antioch 
Calif., from Glass Containers, 
Inc., and also has acquired the 
Nevada Silica 


has pur 
plant lo 


and Vernon 


facilities of 
Sands, Inc. 


H, W. Lay & Co., Richmond 
Va has purchased Richmond 
Potato Chip Co. 


Meletio Seafood Co., St. Louis, 
has sold its Fish & Seafood 
Div. to Carl Pass 


Miller 


kee, is 


Milwau 
Looth 


Brewing Co., 
celebrating it 


inniversary this vear 


Pillsbury Mills, Inc., 
sold it La 
plant to William 

head of Food Assoc- 
Inc., and Robert Wil 
president of William’s 
Food Co. 


Minnea 
polis, Angel 
macaroni 
Kuehn 
lates, 


lian 


Co., Kansa 
purchased Blair 
Milling & Elevator Corp., At 
Kan 


Rodney Milling 


City has 
chison 


Seymour Foods, Inc., 


expancde a 


Topeka 
Kan has if re 


testing ftacilitt 


Taylor Wine Co., Hammonds 
N. ¥ has hecome a cor 


porat ion 


port 


Thomas Lipton Co 
fer its soup and de 
iging operations from 


ken, N. J., to Albion 


Correction: It was 
in thi 
Consumers 
cated in 
ictuall 


column in Juls 
Yeast Co 
Milwaukee 


in Francises 


AUGUST, 1955 


Warren Newcomer, 
vice-pre sident, has been eles 
ted president of Wilbur-Su 
chard Chocolate Co In ol 
Lititz, Pa 


former 


who was 
board 


Milton Mumford, 
elected to 


two months ayo, has 


Lever 


named executive 


dent of the 


view pre 1 


COT PAY 





Personnel 


James H, Beaumont has been 
named director of public rela 


tions of A. E Staley Mfg. Co 


William Berdick has 
pointed ut neral 


Chock Full O’Nuts Corp 


been : 


nianager 


Thomas Bonnitt has 
the Commercial Development 


Dept. staff of Nat. Dairy Re 
Lab., In , mn Oakdale, 


joined 


search 


N.Y 


J. 0. Bowen and George L. 
Smith have been named vice 
presidents of Southern Dair 
ies, Ine, 


William Brittin has been ap 
plant manage! of 
Beech 


Canajoharie, 


pointed 
food 
Nut 
N. ¥ 


operations for 
Packing Co 


Thomas W. Chrystie has been 
elected a Ameri 


can Sugar 


director of 
Refining Co 
Edward Freeman has been 


appointed vice-president and 
vice-chairman of the board of 
Refined Sy rups & 


Yonkers, N. Y 


Sugars, Ine., 


Bernhard Illfelder 
made director of 
for Frost-O-Fast products of 
Basie Foods Corp. of 
Englewood, N. J 


has 


produc tion 


been 


Sales 


Alan Katzenstein is new food 
technologist and supervisor of 
quality control dept for Ex 
Quick Frosted Meat 
Products, In 


celsior 


R. B. Kelley has 


pointed exec utive secretary of 


Milling & 


he en ap 
Colorado Grain, 
Feed Dealers Asan 
he en 


Raymond Kenard 
elected director of budgeta for 


Consolidated 


( hica 


William McKenney 
promoted to director of 
John Dulany & 
Fruitland, Md 


has been 


marketing for 


A. L 
dires 
Pillsbury 


Powell has been named 
tor of publi relatior for 
Mills, In 


O. E. Sette, director of Pacif 


Oveank Investigation 
Fish & Wild 
heading 
tudy on West Coast 


to relate fishing production to 


Fishery 
in Honolulu for 
life Service, 1 a new 
research 
climate and ocean conditions 
Dr. Walter E. Snyder ha 
named director of qu ilitv con 
trol for Chieago-Central di 
trict of Borden Co 


Tormey, sale 

yndonville ¢ 
has bee elected 

Apple 


James J mean 


ining 


president of Proc ed 
Institute, Ine 


Luben Vichey i 
dent of ‘Tivoli trewing Co 
Denver, succeeding Jack Wald 
ner, now exec 


utive v.-p 
E. L. Shaw, of Hills Bros 
Coffee, Inc., is new president 
of the Pacific Coast Coffee 
\aan he viquartered in in 


Francisco 


Frank C, Schell, Jr. ha 


(Juaker 


been 
named director of The 
(dat (io ne 1v 


created prod 


pment 


| dept 


Thomas has bee 
ereated 


0. L 
for newl po 
eral manager ofl 
Baking (0 


land and Kugene, Ore 


plants 
formerly production manage 
for San 


Fresno 


Jacquin Baking Co 
Calif 





The ANSWER 
to your 


WASH-UP 


57 rate FAA 


HOSE STATIONS and MIXING UNITS 


nsult your 


For more information, use coupon on last page 





John E, Morrill, president of 
Union Machinery Co., Joliet, 
iL, has been reelected presi 
dent of Bakery Equipment 
Manufacturers Assn 








Jess Waston has been named 
vice-president of Lucky Laget 
Brewing Co, and will direct 
sales activities in Northern 
Calif., Northern Nev., Hawaii 
and the Far East 


Claude Webster is now a vice 
president of National Tea Co., 
Chicago 


Associated 
Industries 


American Can Co. has begun 
construction of a new factory 


in Arlington, Tex 


Horace Blackman Co. and 
it manufacuring affiliate 
Blackman Plastics, Inc., have 
created an experimental-de 


velopmental section 


Borg-Warner Corp., Chicago, 
has elected EK. S. Russey and 


A. W. Rose vice presidents 


Container Corp. of America 
has promoted Thomas Cass to 
senior vice-president of its 
subsidiary, Calif. Container 
Corp. 


Cellu-Craft Products Corp., 
New Hyde Park N y 9 has 
appointed Harry Block ad 
vertising and sales promotion 


manaygetl 


Crane Co. has elected Frank 
Elliott president 


Colgate-Palmolive Co. ha 
named William Lee Simms Il 


president 


Continental Can Co haa 
tarted construction of a new 


plant in Midland, Mich 


Crown Cork & Seal Co., Inc., 
Baltimore has appointed 
(,eorge (Crabtree executive 
\ pP 

Crown Zellerbach Corp. and 
Gaylord Container Corp. are 


negotiating a merger through 
exchange of stock. 


Dow Chemical Co. has begun 
production in its new plant 


in Freeport, Tex 


Foil Kraft, Inc., has elected 
Joseph Hunter and Elden 
Smith directors 


Olin Mathieson Chemical Corp. 
has named William Foster ex 


ecutive ¥v p 


Michigan Steel Casting Co. 
has acquired Standard Alloy 
Co., Cleveland, and will oper 
ute both companies under 
name, Michigan-Standard Al- 
loy Casting Co. 


Owens-Illinois has broken 
ground for a new glass con 
tainer manufacturing plant 
in Portland, Ore 


S & S Corrugated Paper Ma- 
chinery Co., Inc., New York 
City, has elected Mitchel 


ijaum president 


Permiglass Div. of A. O. 
Smith Corp. has made C, L 
Hewitt, Jr., manager of heat 


ing products 


Society for Advancement of 
Management has named Fran 
el sradshaw president and 
John Joynt executive vice 
president for 1955-56 


U. S. Steel Corp. has started 
production in its new plant 
in Pennsauken ‘Township 
near Camden, N. J 


Waxed Paper Institute, Inc., 
and Waxed Paper Merchan- 
dising Council, Inc., have ap 
pointed Laurence Herman ex 
ecutive director of both or 


vanizations 


National Container Corp. has 
named William J. Prudler 
vice president and assistant 
general manager of Pacific 


Coast Operations 


Vulcan Containers, Inc., of 
Bellwood, UL, has been formed 
by consolidation of Vulcan 
Stamping & Mfg. Co. and Vul- 
can Tin Can Co. 


Deaths 


John Coyle, 65, vice-president 
and treasurer of Carnation 
(o., Ltd., Canada—June 22 


Louis Huge’, 65 president of 
the Huge’ Co., Ine., and Am 
erican Sanitation Institute 


luly 9 


French Jenkins. 64, former 
veneral manager of Le Choy 


food Products—June 14 
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Bi-Metal Tubes 


. evened out b us it j 
ust O igitated ce builder | to Concems use 
ress cooling apacity os vith a different 


Lockerbie In heat exchanger 





1O) m problem 
y ‘ . 
New Catalogs and Bulletins , 
, » . : i i t 
from manufacturers of equipment and supplies Renenn. Cepeine eenenee 


Provides specification nd 


—Free For rhe Asking— stallation examples for m ¢ 


tronic tramp metal detector that 


spots both ferrou nd non-ferrot 
PLANT ENGINEERING metals. Bulletin 1SBI721 B Lubricated Plug Valve 


2 Allis-Chalmers Mtg. Ce Detailed bulletin specie 
Tramp Metal Detection Bulk Storage Bins kee. (201R tures, lis 


Shows equipment for detection Outlines features of hor 


LAB 


ontal bricated ph p ilve 


of tramp metal in bulk, packaged, bulk storage bins. Standard model Corrosion Control Unique design is said to pr 
ind liquid food materials. Bro measures 11 x 24 x 8 ft. and holds Offers laboratory service fo ticking and promote ¢a 
hure 3R2565 p Radio ( orp 400 cwt. Two bottom screw con ' : 1 trol of ition. Reference Book 3 5 
#f America. Camden. N ] HLA een - coal 6 detection an contro t Hor : 1 Vah Mi C, 
< y | sees natecrials $ pe — water corrosion proble ms + p { ne cat hme 4 ) 
models available. Bulletin 549, 2p Hall Laboratories, Inc., Pittsburgh opolis, Pa LAC 
Compressed Air Separators Day Co., Minneapoli Ml 2018) 
Details uses of cvck nat Special Conveyors 


tors and after-coolers to remo Bulk Feeders Cooling Tower Pumps ustrate 
| 


oil and water vapor from Refers to line of rotary valves Manual details 6 tep sys or otally-en 


osed 


pressed air. Specifications and in ind power driven feeders located sizing cooling tewer pumps piano-hinge | 
stallation information given. Bul below bulk bins for handling pow piping Bulletin GR-155, 8 p evator, and 
letin 711, l2p R. P. Adams Co., dered or granular materials. Bul Bell & Gossett Co ! 

Inc., Buffalo O1B letin F-5, 7p.—Fuller Co., Cata Grove. IIL (2017 


saqua, Pa l] 

! 

Vacuum Pumps, Compressors Packaged Boiler 
Considers pecihcations and ap Die-Stamped Heat Exchanger 


, 
plications of everal vacuum Concerns advantages of a new capacity of 900 gph Unit 


OI1AD 


Covers hot water boiler 


pump ind co npressors p du Stam pe d heat exchanger pl ite, tical compact, ind is of the Cartridge Heating Unit 
Lammert & Mann Co., Inc., Chi formed by welding two sections steam-mixing type. Bulletin Considers advantage ind 
cago 201¢ together. It is said to have high Fred H. Schaub 1 I t on of an ene 


heat transfer efficiency ind low g Chicast 2011 ting irtridge 1 


Tile Conduit for Piping weight Tranter Mfg. Co Lan rif 1} to 12 in 


Concerns use tile arches and ung, Mich. (201K Diesel Engine Mtg. 


concrete slabs for underground a 7 Full description 
Silica Activator ! 


piping-conduit. Charts list avail ind photos, relate feature 


ible size Diagrams illustrate con Operation ind lay-out discussed diese! engine with ipacit 


( 


struction Bulletin 10154,—Por for a continuous silica activator from 375 to 1,000 hp Form ‘ ip mit that instal 


ter-Hayden Compan Newark md feeder, used in water and 10,040, 0 op Ingersoll-Rand 
N.] HID ewage treatment. Bulletin 63-M1 New York City, (201N 
+ p.—Omega Mac hine Co., Provi 


Duct Calculator dence. (2011 Centrifugal Air Washers 


Slide-rule-type calculator pro " Outline uses of centrifugal au 
vides data for gas-collection duct Insulation Handbook vashers for the recovery of dust 
ing. Relates gas volume and vc ompre hensive booklet gives ind fines. Bulletin W-555, 4 | Cyclone Separator 


locity to duct size, friction loss to types of finishes, applications, and Ducon Co Mineola N Y Bulletin imtrod 


elocity and size, round diameter installation instructions for Foam 201W) on eparator 


to square measurement Ducon glas insulations Form FL-100 


Co., Mineola, L. 1, N.Y. (201E) 24 p.-Pittsburgh Corning Corp., Centrifugal Pumps on range. It consis 
Pittsburgh 201M) CTICS ¢ or 


Catalog lists two series of cen nm, md 


Pinch Valves trifugal pumps, with prices, that mere rubber-block unit 
Wall Doors For Conveyors an galteltn foe enaling tuner Wet le bronze or staink 
Illustrates line of doors for CSP-155, 8 p Rell Cossett housing. Bulletin 04 

lin l s ‘ 

scaling conveyor openings through Co.. Morton Grove, II OLX Dorr-Oliver, In tamt 
quick and tight closing, can be set walls. Said to cut fly and rodent O1AG 
for any given flow, and are made entry, Units are equipped with Magnetic Metal Separator 
in hand and remote operated nside locks. Bulletin D 101, 6 p Gives dimensions, features 
models. Catalog 1154, 6p.—RKI Conveyor Specialties Co., St. ican mpl 

? } Paul. M OIN installation example 
a4 . Mig Co: FE 7 sis P drum magnetic, 
, " : eparator. Catalog ¢ 

Tile Flooring Dings Magnetic Separator Ce 


Describes and pictures line of 
rubber pinch valves for abrasive 
ind corrosive us Valves feature 


Electric Vibrators 


Chemical Service Pump Color catalog rel ulvantages Milwaukee 201Y 

of quarry tile flooring for ap 

pearance — and non-skid qualities Refrigeration Valves 
Form 159, 8 p Carlyle Til 

Co., Ironton, Ohio 010 


Specific a line of rotary dis 
Hall 


placement and centrifugal pumps LAI 
for chemical service. Models avail 
! 


Describes and give clection 
lata for a lime of refrigeration 


rubber, and bronze, with inter é Catalog include expansion Variable Pitch Sheaves 


hangeable synthetic impellers. 2 p Water Softeners alves, pressure regulators, filte Comprises tables of size 
Eco I nginecring Co New irk ( oncerm line ot water otte n ind dre ts For i W 5 p 
N. J. (201G er with a capacity range from A-P Controls Corp ilwaukes i ye p motor sheave 
38.000 to 460,000 gr., for use 2012 ce designed toppe 


Aluminum Handbook where mall quantity of ott 

vater are required in processing. Vacuum Processing Pump 

letail Bulletin 10, ' p Industrial Detail f f 

details process applications, per Sites & Pump Co Chineen ctaus of a serie 0 cuu Mi 

formance with chemicals, and de IP . sd booster pumps, ranging from 

sign feature of aluminum Prov . 16 in for low pressure | 
Industries Applications of yperations. Give high capa 


Alcoa) =Alumunum 80p Alum 


ible in stain toe yntheti 


two 
| 


Ke 


Comprehensive, 3-section book 


Fuel Shut-Off Valves 
ice Builder the 10 to $00 micron range. 4 seiders sdventen 
num Co, of America, Pittsburgh Details how refrigeration loads J Stokes Machine ¢ f 

i i t wate te can be delphia MHTAA 


I 


‘ y 
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Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you wont, 
then circle each key number 
(there's one given at the bottom 
of each item) on the handy 
Reader Service postcard back 
of book. Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section 





Evaporator Condenser Line 
Ful ecification on ¢ Ora 
ti Units are 
100 
three 


in outlet 


ructe d 


rrange 


Fire and Freeze Alarm 


fre detection un 


rsonnel 
wired 
third 
deg. F., can be 
freeze damage to 
” produce, Form D-100 
Bruhn Detect-O-Stat Co., 

In tacine, Wi (2¢ 


event 


Centrifugal Pumps 


Glass Fiber Pipe insulation 
lass fiber pipe insula 

n foil vapor 

i ble i hed 

illation is said to 

on cold product 

de an attractive 

(Qwens- Coming 


Poled I 


Air Line Lubrication 


method of air line 
wherein oi] is con 


mist. System is 


‘ em 1 
ition 
ted to a 


be economical 


said 
efficient, and 
to maintain. 4 p Cits Rros 
Cx Chicage IT) 


Speed Changer 


h pulle 
act and range 
p. Bulletin 2 13 »p 
Allis-Chalmers Mfg Milwau 
kee 2014, 


Steam Jet Applications 


Discusse wide range ot Ap 


listed are: S phoning 


steam jet apparatu 
i” heating exhausting 
ing, scrubbing, and con 
Background 
mstruction also 
J ] 10 Pp 
Koerting Co Cornwells 
Pa. (202H 


naterial on 

included 
Schutte & 
He ights 


Warm Air Heaters 


} 


1 
ux heaters. Gives installa 


example and construction 
feature Catalog GC4-55, 8 p 
Prat-Daniel ¢ orp South Norwalk 


Conn O21 


Hydraulic Transmission 
Details of 


unit 


hydraulic tran 


for clectri 


new 
nN mn motor 
drives. It 
peed to 150 
iriable 


features infinite variable 


rpm, constant or 
and 
ind hand or remote-automatic con 
trol. Catalog Section T-100, 4 p 

CGerotor Ma Baltimore 


02) 


torque horsepower 


Corp 


Magnetic Transmissions 

Refers to sclec torque 
and service factors 
magnetic brakes and 
226D, 8 p 
Milw iukee 


tion data 
requirement 
for a line of 
Bulletin 
Stearns Magnetic, In 


202K 


lutche 


Packaged Boilers 


Ilustrates theor 


behind pack 


wiler operation, and indi 


ite how plant men can surve 
Also, gives in 
tallation case histories. 12 p 


National-l S. Radiator 
Oswes N. Y 2021 


their steam needs 


( OTP 


Speed Reducers 
Contain data and 
line of 
rated from 

Manual LP 3 

Gear and Ma 

202M 


cngincering 
ration for a wide 
npact gear reducer 
fractional to 150 hp 


} p Foote Bros 
chine ( orp Chicago 


Butterfly Valves 

Advantages given for use of rub 
ber-seated butterfly Units 
iid to be low in weight, econom 
Available 
hydrauli 


valves 


ical, and space saving 


with manual, electric 
ind air operated closing device 
Bulletin 650-LIA, 4 p.—Builders 
Providence Ine., Providence 
O2N 


Steam Traps 

Comprehensive catalog give en 
gineering data and 
ipacities for a line of in 
dustrial steam traps Catalog 953, 
9 p—W. H. Nickolson & Co., 
Wilkes-Barre, Pa 2020 


operation, 


Ww ide 





MAINTENANCE 


Masonry Waterproofing 


Advantages and application in 
listed for a 2 


structions 2-coat, im 


terior and exterior masonry coat 


to waterproof walls 
Cleveland 202P 


g, said 
Up 0 Co., 


Hose & Fittings 
Four 


ind 


leaflets give j 
hose-fittings and 
3-ply rubber and 
hose, used for fuel and low-pres 
File 4484A(10 

Parker Appli 


2020 


diagrams of 
yntheti« rayon 
ure air transfer 
12) and 4480A10 
Cleveland 


ance Co 


Floor Waxing 


Informs on a_ hard-coat floor 


wax, said to be easily removed for 
with a special stripping 
Wax features 
bright finish. 4 p 


Inc., Racine, Wis 


re-waxing 
0 npound non skid 
urface with 
Johnson & Son 
202R 


Washroom Maintenance 


Chart lists 16 points for dail 
md weekly checking to up was! 
efliciency. Sani 
products listed with each 
point. 4 p.—Huntington Labora 
Huntington, Ind. (202S) 


room maintenance 


tation 


torn 


Rubber Sheet Packing 

Lists specifications for a line of 
loth-finished 
for rubber, 


heet pat h ing and 


diaphragm, and oil 
sheetings. 4 Pp 


Rubber 


resistant type 
Boston Woven Hose & 
Co., Boston 202T) 


Piston Rings 

Full details for a line of wrought 
all and sealing rings 
Technical data for the 8 
illoys used. 8 p.—Precision Piston 
Rings In Indianapolis, Ind 
(2021 


pi ton 


given 


Floor Maintenance 

booklet charts 
maintenance efh 
Re port floor 
diagrams included as aids to pro 
gram. Planning An Efficient Floor 
Maintenance Program, 20 p.—Na 
tional Sanitary Supply Assoc 
Chicago. (202V 


Comprehensive 
way to floor 


iency forms and 


MATERIALS 


Light-Weight Trucks 


Leaflets picture and give specifi 
of light-weight 
stock, 

mounted on 


Perkins 


ations for a line 

bin, 

trucks 
Brooks & 
(202 AC 


magnesium platform 
nd shelf 
wheels 


Inc., Detroit 


aster 


Preformed Steel Racks 


Brochure illustrates construction 
of various space-saving racks from 
prefabricated steel channels. Angles 
and braces are pre-formed, and 
unit is said to need no drilling, 
welding, or special tools for as 
sembly. 4 p.—Elcen Metal Prod 
ucts Co., Franklin Park I) 
02AD) 


FOOD 


ENGINEERING, 


Floor Cleaning Machine 


Concerns advantages of using a 


iction machi to clean large 


or area id to suck dust and 
dirt from up to 20,000 sq tt. of 
Bulletin 551, 4 
Devices Co., 
202W 


urface /hr 
Handling 
Brookline, Mass 


Oils & Solvents 


Bulletin gives te 
different white oils, petrola 
odorless solvents. Bul 
p.—Pennsylvania 
Butler, Pa. (202X) 


hnical data on 


tum . 
letin 555, 4 


Refining Co 


Expansion Joints 
Gives full details on a 
diaphragm-type expan On 
vailable 
ind designed for pres: from 
1 Of | Can be 


oil, gas, 1 chem 


packless, 
joint, 


in sizes from 4 to 72 in., 
ures 
i vacuum to 
used for steam 
Catalog | 5 yi P 


Haw 


ical lines 
r. R. Finn & Co., In 
thorne, N ] 202Y 


Self-Flaring Fitting 
operation of a 
tube fit 


time 


Diagrams show 
self flaring, 
ting, said to cut 
a tight seal 
to 


r 
5 


combination 
installation 
ind give Comes in 
standard sizes for 4 
tubing. Catalog BA 


Flodar Corp., Clevelan« 


2 m o.d 
55. 4 
j 
I 


202Z) 


Power Flaring Tool 

Treats of 110v 
flaring tool for use on 
seainless alyminum 
ind stainless tubings. Interchange 
able heads and attachments fit unit 
for deburring, squaring, and bead 
ing operations. ¢ italog File 1145 
412, 8 p.—Parker Appliance Co., 
Cleveland 202AA 


motor-driven 
annealed 


copper steel, 


Packings & Gaskets 

I'hree bulletins detail line of 
packings, gaskets special parts, and 
stock material fabricated with 
eflon. Covers ring, impregnated 
asbestos, and VY type 
jacketed, solid ring, and expansion 
Bulletins CP 552, 
Chemical & 

New York 


packings; 


gaskets 
CP554 

Products, In 

202AB 


joint 
CPS553, 
Power 
City 


HANDLING 


Handling Savings 

Four field reports on flour, prod 
heese plants give 
and 
intages of a 


uce, sugar, and ¢ 


facts ind hgure 5 on money 


time saving ady 
properly installed conveyor system 
Field Reports 14, 15, 31, and 36 
12 p. total.—Rapids-Standard Co., 
Inc Grand Rapids Mich 
202AE) 


Conveyor Line 
Pictures typical installations and 
general information on 
line of spiral chute, belt, and roller 
Catalog 309, 25 p 
Standard Conveyor Co 


North St 
Paul, Minn. (202Al 


prov ides 


conveyors 
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LOW CALORE | LOW CALORIE 
PRACHES | PEACHES 
































Stop the diet shopper 


with 

















She can’t (or shouldn’t) use sugar-sweetened products. 
She knows SUCARYL—she’s used it in her home. 
She'll buy—actually shop for—a SUCARYL-sweetened line. 


Dieters like sweetness, too. But they want sweetness without 


calories for their controlled diets. You can give them just that Sa, 
with a new SUCARYL-sweetened line. They’ll buy—and quick. : 


Even pay a little more. JW CALORIE 
For SucaryL offers calorie-free, sugar-like sweetness, —with- PRA RS 
out the bitterness or clinging, sharp taste of other synthetic ~ ————. 


sweeteners. And SUCARYL—an entirely new substance called 


Cyclamate—adapts easily to existing processing methods. 

















We would like to have you try SuUCARYL in your product now 
while both timing and public interest are building new buying 
habits. There’s no obligation. Try it with our compliments. 


Just tell us whether you prefer SucARYL Sodium or SUCARYL 


Calcium, and write to: Chemical Sales Divi- ( 
sion, Abbott Laboratories, North Chicago, IIl. Ub {5 ol [ 
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Let's face it...we're all targets! 


If your plant is not ready with a disaster plan, 
better act now. There’s not a single American 
plant that’s out of range of an intercontinental 
bomber—and fires, floods, tornadoes or explo- 
sions can kill you just as dead as an atom bomb. 
It costs next to nothing to take a few simple 
steps which may save hundreds of lives. Here 
they are. Check them off today. 
(") Call your local Civil Defense Director, He’ll help 
you set up a plan for your offices and plant—a plan 
that’s safer, because it’s integrated with commu- 
nity Civil Defense action. 
[) Check contents and locations of first-aid kits. 
Be sure they’re adequate and up to date. Here, 


again, your CD Director can help. He’ll advise you 
on supplies needed for injuries due to blast, radi- 
ation, etc. 


[] Encourage personnel to attend Red Cross First- 
Aid Training Courses. They may save your life. 
[] Encourage your staff and your community to 
have their homes prepared. Run ads in your plant 
paper, in local newspapers, over T'V and radio, on 
bulletin boards. Your CD Director can show you 
ads that you can sponsor locally. Set the standard 
of preparedness in your plant city. There’s no 
better way of building prestige and good com- 
munity relations—and no greater way of helping 
America. 

Act now... check off these four simple points... 
lives are at stake... have you a right to delay? 








FOOD ENGINEERING, AUGUST, 


1955 





Low-Lift Platform Truck 
Pictures depict new feature 
6-in.-lift platform truck 

peed forward, 2 revers 

brakes give quick control Uni 

wowered by batterv. Bulletin 551-1 

+ p.—Barrett-Cravens Co., North 

brook, Ill. (205A 


Compact Stacker 


Automati 
Chicago 


Scoop-Dump Bucket 

Shows operation of a h lrauli 
coop-and-dump bucket, for 
mounting on fork trucks. Unit said 
to be easily interchangeable with 
ks. 2 p.—Lewis-Shepard Prod 
ts In Watertown Mas 
Thy 


for 


i 


Wire Fork Truck Baskets 


Full details on unique wire 
- 


2,000 to 4,000 
Ib. « ipacities Units are mounted 


baskets, available in 


on rigid base for fork truck han 
dling and stacking. Form MHP 
104, 8 p—Union Steel Products 
Co., Albion, Mich. (205D 


Two-Wheel Hand Truck 


Relates data and uses of a 4-ton 
ipacit two-wheel hand truck 
ruggedl nstructed f tubula 
steel. Model RL-I' p.—U. 5 
Products, Inc Columbus, Ind 
2051 


Straddle-Dump Truck 


Concem 


that car 


Vibrating Conveyor 
I 


ine drawings and 
fa . 


on vibrating 


rn 
novement 
granulated 


ford-Wood ¢ 
G 


Pneumatic Conveying 


Possibilitic ind advantag 


ur conveying are orth b 
of examples from different 
12 p Metals Disintegr 
; In Summit N ] 


PROCESSING 


Vibrating Separator 

Covers features of adjustable 
vibrating separator for screening 
solids, available in single or multi 
deck units. Screens made in coarse 
Southwestern 
Angeles 


rap 
to 325 mesh sizes 
Engineering Co., Los 
2051) 


Liquid Filler 

Details on liquid and semi 
liquid piston filler, said to handle 
cans up to 800 per min, 4p 
W. F. & John Barnes Co., Rock 
ford, Il. (205] 


Fat & Oil Purifier 
Relate experiments using nev 
naterial to simplify purification 
yf fats and oil Chemical said to 
accelerate hydrogenation, remove 
netals, give a lighter initial 
é ind improve impurity re 
noval Bulletin 501] Sp West 
Pulp & Paper Cx 
§ ISK 


Virginia 
Charleston, S. (¢ { 


Continuous Cooking 

Illustrates principles behind use 
it ontinuou ooker-cooler f 
ugh product qualit The Steril 
matic Stor 18 p MC Corp 
Canning Mach. Di Hoopeston 
Ii 2051 


Fast Mixer 
Diagram how featt 
unique centrifugal Wxer 
e fast d persion without 
Bulletin RKM-1! 
n & Weaver, In 
M 


Complete Frying Line 


ihcation 


FOOD ENGINEERING, 


operation, Suitable for 
bread-and-fry produ t tp 


Greer Co W ilmineton 


Animal Casing Processor 


Catalog lists line of equipment 
for preparation of intestines used 
j meat product ising Units 
ninimize labor, speed operation 
Catalog 67-A, 24 p Allbright 
Nell Co., Chicago. (2050 


Electron Beam Generator 


Relate plan for investigation of 
lectron beam food processing 
Generator can be bought or rented 
ind company aid n initial re 
earch. Pub 8A-3555, 6 p-——Gen 
eral Electric Co X-Ray Dept 
Milwaukee 205P 


Continuous Dehydrator 
Specifications and perational 
lata di 
icuum dehydrator, used in liquid 
to-powder oncentration (fF. Mar 
| Bulletin 55-126, 6 p 


Milwaukee, Wi 


sed for new continuou 


p 
Chain Belt ¢ 
£950 


Wax Coater 

IHustrate ' f a coating 
init for sealing meat heese and 
other pr ducts b dipping them in 
liquuad Vax Cyive ’ ] 
ifion Bullet 
] VV Creer Co 
Ma 205K 


Wilmington 


Automatic Filter Presses 
Line of hydra. filte 
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DEPENDABILITY 


WESTON 
THERMOMETERS 


with 
Multiple 
bimetal 
helix 


The reasons why WESTON all-metal indus- 
trial thermometers excel in dependability and 
long life... enjoy such outstanding preference 
throughout industry...stem in large part from 
Weston’s exclusive design and manufacturing 
methods. The critical sensing elements are all 
Weston-made in the shorter multiple helix 
form to insure rugged, nonsagging units, They 
are then cycle-seasoned, over broad tempera- 
ture ranges, to insure consistently precise in- 
dications over far longer periods. Thus they 
serve better, longer, at far lower over-all costs. 
Bulletin containing sizes, ranges and prices, 
available on request. WESTON Electrical 
Instrument Corporation, 614 Frelinghuysen 
Avenue, Newark 5, N. J. 


WESTON /emmds 


AVAILABLE THROUGH LEADING DISTRIBUTORS 


For more information, use coupon on last page 205 








AHHHHHHHAAAN.. 


it must be 


Hrasynlhs 


WORCESTERSHIRES 
\ 


SAUCE BASE 
AND 


BARBECUE 


SAUCE BASE 








you re cookin Nothing 
else matches it Only 
Florasynth s bases con stw your 
appetite so easily and yet 
impart to 
your sauce an aroma ond taste 


$0 economically 


utterly wresistible 


TRY A SAMPLE... 


ZF \sOOmatonits, inc 


EXECUTIVE OFFICES: 
900 VAN NEST AVE. (BOX 12) NEW YORK 62, N. Y. 














<= 


FLAT SPRAY 
P% 


SPRACO 
NOZZLES 


Write for NOZZLE CATA 
SPRAY ENGINEERING CO. 


CEMTRAL STWEET « wer 


206 For more information, use coupon on last page 





Buffalo, (206P 


Lard Filler 


Details of straight line, 
pout lard filler that will fill 15 
Ib./hir naximum) mto cans, car 

jal and pau Ma nin i 
ible from 4 Ib. to 6.6 Ib. Other 
jautomatic machines also de 

ribed Catalog 65, 8 p All 
bright-Nell Co 


Chicago 206A) 


Screen Separation 


Concern compact unit that 
entrifugal and gravit 


' 


) perate wet and dry ma 


I 
Machine in be also used 


for dewatering noving dust 
leaning ind washing Bulletin 
243 5 p Nordberg Mfg Co 


Milwaukee 206B 


PACKAGING 


Packaging Catalog 

New condensed catalog lists line 
4 packaging equipment which in 
i 


ludes giuers and sealers, bottle 


und can packer labelers, un 
, and rinsers 
Ip Emhart Mfg. Co., Standard 
Knapp Dir Portland Conn 
20600€ 


ramblers, imprinters 


Steel Containers 


Institute 
ind charts 


New directory list 
nembers alphabeticall; 
how products they make, Separate 
tion considers steel container 
pecifications and linings. 31 p 
Steel Shipping Container Institute, 
Ine New York City 206D) 


Portable Bag Closer 
Illustrated description of porta 
unit said to close 100 Ib. tex 
ind paper bags in less than 
6 « + p.—Dave Fischbein Co 
Minneapolis 206F) 


Paper & Textile Bags 

Concerns wide line of paper and 
textile bags, ranging from open 
mesh cloth to multi-wall kraft con 
tainers 14 Pp Chase Bag Co., 
Chic igo 206F ) 


Heat Sealing 

Considers advantages of a turret 
model heat sealer for plastic pack 
wing Electrodes can also be ob 
tained in molded shapes for special 
ontainers. 4 p.--Cargo Packers 
Special Products Co., Brooklyn 
N. Y 206G) 


Packaging Line 
Pictures and explains series of 
units which will plastic-wrap pow 
ders, flat pr ducts, tablets, stacked 
items, and hopper fed objects. 4 p 
Wrap-ade Machine Ce Inc 
Belleville, N. J. (206H 


QUALITY 


Hand Refractometer 


Describes features of a new hand 
refractometer, with a range from 

to 30 sucrose Unit has a 
carrying case, built-in illumination 
ind automatic temperature com 
pensation. 2 p American Optical 
Co., Buffalo 2060 


Fast Spectrophotometer 


Concerns new 


ty ph yome 


ym bination op 


ter and cath 


pe 
le tube indicator that pr duces 
instantaneous curves in 400 to 7 


Wavelength 


ind percent transmission appear 


liimicron Tange 


linearly on an illuminated divided 


nd. Sp American Optical Co 


FOOD 


ENGINEERING, 


Shipping Containers 

Background informatio 
nanufacture 
corrugated hipping Dy 
Hloerner Boxes, 
lowa 2061 


Ke ok uk 


Roll-Stock Packager 

Line of packaging equipment 
handles a_ variety of different 
haped products. Use of plastic 
roll-stock to eliminate need for 
tocks discussed. 4 p 
Philadelphia 


large bag 
Pak-Rapid Inc., 
(206] 


Bagging Scale 

Line drawings and photos illus 
trate specifications for an auto 
matic bagging scale, available in 
5-25 and 25-50 lb. models. Various 
xecessories also detailed. Bulletin 
3749A, 6 p.—Richardson Scale 
Co., Clifton, N. ]. (206K) 


Automatic Tape Dispenser 


Relates features of an electric 
tape dispenser. Unit operates by 
pushing keys, and dispense 
lengths from 3-100 in widths 
from 1-4 in. Stainless steel con 
struction cuts internal corrosion 
+ p.—Ideal Stencil Machine Co 
Belleville, Il 2061 


Box Stitchers 

Informs on line of fiber box 
stitcher 
in-line model that eliminates op 
I'hree other manual 
nodels listed. 6 Inland Wire 
Products Co., Chicago. (206M) 


featuring an automat 


crator-tatigue 


Foil Heat-Seal Labels 


Iechnical manual details fea 
tur and properties of thermo 
plastic foil label stock 15 p 
Cochran Foil Co Laminating 


Div., Louisville, Ky 206N 


CONTROL 


Constant Heat Baths 


Crive pecifications and photos 


of onustant temperature baths 


with built-in agitation. Construc 
tion is stainless stecl. 4 p.—Blue 
M Electric Co., Blue Island, Ill 


£060 


Moisture Measurement 
ey ribe s 


peed measurement of moisture 


equipment for high 


ontent. Unit works on infra-red 
radiation, and is simple to operate 
+ p Central Scientific Co., Chi 
ige 206R 


‘ 


Compact Colorimeter 
Treats of new compact 


imeter with direct reading 
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Want to take the heat off h 


F AIRPRENE’ 


INDUSTRIAL PRODUCTS 


COATINGS OF 
Silicone rubber « 
GR-S « Natural rubber 


“Teflon” * . 
Buna N « 


Neoprene 


ON THESE FABRICS 
“Dacron’t « Glass 


“Orlon"{ « 


Nylon « 


Cotton « Asbestos 


Also sheet stocks without fabric inserts and cements 


*Du Pont’s trade-mark for its tetrafluoroethylene resin 
1Du Pont’s trade-mark for its polyester fiber 


Du Pont’s trade-mark for its acrylic fiber 


8t6 yu 5 par OFF 


BETTER THINGS FOR BETTER Liv’ . THROUGH CHEMISTRY 
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igh-temperature problems? 


‘Take the case of Mr. J He 
belt that could withstand the high temperature of molten peanut 
brittle the 
candy after cooling 


, candy manufacturer needed a conveyor 


necessary for removal of 
the Du 


a coated fabric that combined both properties 


and have the “release’’ CAaBy 


Technicians of Pont Fabrics Division 


developed the answer 


Fairprene’’ Industrial Products are a wise choice for ‘tough’ jobs 
where ordinary belts, diaphragms, seals, or protective cloth materials 
fail prematurely. With the proper fabric and coating, you can obtain 
the exact combination of properties your application demands, Whether 
you need resistance to oil or heat abrasion or flex cracking 
there’s a coated fabric that’s right for the job 


Look into “‘Fairprene’’ Industrial Products before you start your 


next design. We'll be glad to discuss them with you. Just clip and 


mail the coupon for further information 


Im 


Fairfield, Conn 


E. I, du Pont de Nemours & Co 
Fabrics Division, F-58 
I am interested in Fairprene Industrial Products 


( ) Havea representative call end further information 


Name Title 





a 


Address 


City tae 


For more information, use coupon on last page 








Consult Evans Research 
Trained Sensory Panel 


Whose proven methods 








can help you... 


] kind substitutes for scarce OT 
* expensive raw materials. 


9 Reduce losses caused by fluctuating 
* quality of raw materials, 


3 Detect flavor adulterations. 


4 Test effect of aging, packaging and 
* transportation, 


». Screen rejects and returns. 
6, Evaluate your product against competition. 


7 Test the effects of formula and processing 
* modifications. 





Write for Brochure F8 


\ . DcTy YT Reséarch™ 
K VANS R ESEA RCH Cataly st-Apr Industry 
and Development Corporation ts 


250 East 45rd St. New York 17, N.Y. 


IT PAYS TO PROTECT om. am, 
YOUR PAYLOAD WITH [fj 


THERMO KING 


ig } 

TRUCK REFRIGERATION a ee 
Ask About the NEW 1955 ‘ | 
Thermo King Models = gl 


| 


L <r 


U. S. THERMO 
CONTROL CO. 


a 44 Bo. 12th St 
wy Minneapolis 3, Minn 














For Distinguished Products 
Specify Natural Spices! 


American Spice Trade Association 


O29 WALL STREET. NEW YORK 5. N.Y 


208 


For more information, use coupon on last page. 











ror percent transmittance i 

optical densit Method nanua 
' 

included with unit, pinpoints 4 


test 6p Bausch & Lomb Op 


Rochester. N.Y 168 


Selective Filtering 


Detail method of eparating 
bacteria and Moidal — particle 
tro olution b cans Of porou 

cmbran Additional info 

mon t t ind auxilia 


Temperature Measurement 


Hilustrate potentiometer an 

ri I n essa te n 

! t pre r i it te npera 
a ri f Al se ied 

ibrate instr r + p.—Leed 

North uy ( Philad Iph 1 


SANITATION 


Alkali Safety Chart 


Iwo-color wall chart gives 
pecific hints on safe handling of 
slid, liquid, and flake 
oda. Also, lists first aid measure 

Diamond Alkali Co., Cleveland 
TT, 


causty 


Odor Control 


Chemical act to mask odor: 
ind prevent growth of odor-pro 
ducing micro-organism Can al 
be used as a vivent cleaner. ¢ Pp 
Allied Chemical & Dye Corp 
Solvay Process Di New York 


City 208D 


3-Way Cleaner 

Leaflet indicates methods and 
ipplications of a chlorinated deter 
gent which cleans, kills bacteria, 
ind de-odorizes in one operation 
2 p.—Oakite Products, Inc., New 
York City. (2081 


Versatile Cleaner 


Leaflet l be is for i 
came iid to be efficient in 


heavy-duty floor cleaning and wall, 


odwork vindow wid = truck 
washing. Al trips floor wax 
Brulin ( In Indianapolis 


Vacuum Fumigation 
Relate 
pe equipment used im vacuum 


method ind chamber 
' 
fumigation for imsect infestation 
lest results and specifica 
tions given John Mohr & Sons 


Chicago 208G 


control 


Drum Cleaner 


Illustrated de 
abrasive method for cleaning out 


cription of airless, 


side of closed-end drums, and 
both inside and outside of open 
end container Bulletin 113-D 

American Wheelabrator & Equip 


( ry Mishawaka, Ind 208H 


MANAGEMENT 


Safety Signs 

Color illustrations show tock 
line of metal safety signs and tags 
many available in foreign Jan 
guages, for use in reducing acci 
dents and hazards. 48 p.—Read\ 
Made Sign Co New York City 
2041 


Research Service 
Illustrated 


cTvices 


indicates 


available from research 


brochure 


ind deve lopment laboratory. 25 p 
I'ruesdail Laboratoric In 


Lo Angeles 208] 


Hearing Tests 
Booklet oncem program for 


' 
pre-en plo nent hearmg tests to 


establish applicant qualification 
md guard against future claim 
Considers technique ind proper 


recording of data. Guide For In 
dustrial Audiometri Technician 
36 o—p.-—-Employer Mutual of 
Wausau, Wausau, Wi OSK 


Laboratory Financing 
Release describes new financing 
plan for purchase of lab equip 
ment, supplies, and furniture, 3p 
Chicago Apparatus Co., Chi 
o. (2081 


1 


Visual Scheduling 


Aluminum wall panel detail 
hown in numerous illustrations 


Board ha 


tamped grooves for 


holding cards, which ne mm Six 
Nor Can be used for schedul 
ing production ile shipping 
et I Graphic Systems, New 
York Cit Ml 


INGREDIENTS 


Dough Emulsifier 


Facts on use of high nono 
ende-type emulsifier for dough 
product Available in 350 Ib 
drums and 35 Ib. pail 12 p 
R. T. Vanderbilt Co., In New 
York City ISN 


Concentrates Catalog 


Summer ittalog jist and price 
wide line of essential oils and con 
nitrate ot interest to tood pro 
essor p Magnus, Mabee & 
Revnard Inc New York Cit 
SQ) 


FOOD 





ENGINEERING, 


Brine Making 
Booklet details Lixat process of 
brine making. Contains flow sheet 
for food industry installation 
Brine For Today's Industry, 33 P 
International Salt Co In 
Scranton, Pa d I 


Flavor Prices 


prices July Catalog 1? | 
Fritzsche Brothers, In New York 


Cit s() 


AUGUST, 


1955 





PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

—PLANT LAYOUT and DESIGN—PACKAGE DESIGN and TESTING MANAGE. 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS — 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








NORMAN APPLEZWEIG ASSOCIATES 


Biochemical Consultants to Pood and Pharmaceutical 
Industries 


ts Development 
tion and Evaluati 
id Control Surveys 


Chickering 4 








FOOD DEVELOPMENT LABORATORY 
8S. W. ARENSON, Directs 

Ingredient evaluation t product ce t 
Specializing 1 flo wriening mil ar ' 
basic ingredier acilities chemical cad oh 
ical am rator bakery way dryer and other 
init’ pro I t 

2865 W “Fra sklin S 440 W ith St 
Baltimore Mi New York, N.Y 


THE 
REAL 


VALUE 


of placing your unusual problem 
in the hands of a competent con- 
sultant is that it eliminates the 
elements of chance and uncer- 
tainty from the problem and pro- 
vides real facts upon which to base 
decisions. 


STRASBURGER & SIEGEL 








DONALD K TRESSLER AND ASSOCIATES 
Gemld A Ft 

Specialists in Food Formu 

y Control Testing and 

Packaging; VFreeging J 

tion; Banitation; Wate 








JACOBS-WINSTON LABORATORIES, Inc. 
Consulting and Analytical Chemiats since 1920 
James J. Winston, Director 
Chemical and Bacteriological Analysis; Plant 8 ant 

tation; Filth Analysis; New Product Developmen 
Expert Testimony; Ultra-Violet, Visual, Infra-Red 
Spectrophotometry; Radioactive Tracers, Analysi 
for Trace Metals; Air Pollution, Odor and Flavor 
Controls 

156 Chambers Street New York 7, N. ¥ 


SCHWARZ LABORATORIES, Inc. 


Consultation on Food Problema 
Analyses of Foods and Beverages 
Food Plant Design and Process 
Research and Investigations 
Legal Testimony 


Write for bulletin deseribing facilities and service 
230 Washington St., Mount Vernon, N. Y 


WALTHAM LABORATORIES, INC 


LABORATORY BERVICES: Food analy an 
t natter act 
Kiecal teat Water 
INSPRCTION & 
SAMPLING 


FOOD PLANT SANITATION 


17 Moody Stree Waitham 54, Ma 








LEWIN ASSOCIATES 


Industrial Consultants 
DAVID N. LEWIN, PhD FOOD CONSULTANT 
JOSHPH Db LEWIN CONSULTING ENGINEER 
Jesign La t gations Consulta 
Ke Ue wrt we gations 
keries, D Produ O04 rving by Heat 
i“ Press Consultation in Managing. Ware 
Di tributl mn ormulae, New Product 
6 St. N. ¥ " JUdson 66-1748 


FOSTER D. SNELL 


Research Laboratortes 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Bvaluatior 
ir ickaging Problems, Vitamin Assa 
Write For 
Food Pacts’’ 
Bu 83 WAtkings 4-8500 








WISCONSIN ALUMINI 
RESEARCH FOUNDATION 


h, Consultation 
Cor | Ber 








Your inquiry 
will have 


Special Value... 


If you mention this maga- 
zine when writing advertis- 
ers. Naturally, the publisher 
will appreciate it... but 
more important, it will iden- 
tify you as one of the men 
the advertiser wants to 
reach with this message... 
and help to make possible 
enlarged future service to 


you as a reader. 


INGREDIENTS for the Foop Processor 








PURE VANILLA FOR FLAVOR? 
if you use pure vanilla concentrates for FLAVOR 
not just for chemical analysis, WHOL-BEAN 
PURE VANILLAS may save half your cost. Solely 
vanilla beans, direct extracted—no distillation—no 
monkey business, Just more flavor. Write today 

FLAVOR SERVICE CO. 

297 E. Erie St. Milwaukee 2, Wis. 








WHERE TO STORE 


a 














QUAKER CITY 
COLD STORAGE CO., INC. 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 








CARROT Olt 
makes food 


golden yellow 


SEND FOR BOOKLET 


mbined cats =. 


t 
s 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad $t., South Whitley, ind 
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IMPLOYMENT OPPORTUNITIES 


technical etc. 





The Advertisements in this section include all employment opportunities—execvtive, t, 


Positions Vacant Civil Service Opportunities 
Positions Wanted Selling Opportunities Wanted 
Part Time Work 


Selling Opportunities Offered 


, selling, office, skilled, manual, 


Employment Agencies 
Employment Services 
Labor Bureaus 


NATIONAL” 
\ COVERAGE 


o. * is 7) 


on request 


columns 


Bubject to 


Send NEW ADS to FOOD ENGINEERING, 330 W. 42nd St., 


DISPLAYED 
The advertising rate 
pearing on other than @ contract basis. Contract rates quoted 


An advertising inch is measured %” 
60 inches lo @ page 


Agency Commission. 


———RATES—-— 


is $18.00 per inch for all advertising ap- 


vertically on a column—3 


N. Y. 36, N.Y 


$1.50 per line, minimum 3 tines. To figure advance payment 
count 5 average words as a line. 


Box Numbers—counts as | line 


Discount of 10% if full payment is made in advance for 4 con 
secutive insertions. 


Not subject to Agency Commission. 


for September issue closing August 24th 


UNDISPLAYED 








FOOD OR DAIRY ENGINEER 


International organization assisting under-devel- 
oped countries improve tocal diets seeks experi. 
enced ineers who know food or milk treatment 
equipment and processes, and have ability, initia- 
tive and tact, augmenting present emall staff inter- 
national engineers 

Engineers must have the ability to deal and ne- 
gotiate with top government officials as well as all 
levels of technical workers. Engineering work is of 
non-commercial nature, but knowledge of commer- 
cial practioes is desirable 

Positions are located at New York and Paris and 
involve international travel. Good salaries and tib- 
oral side benefits, Present unique opportunity in 
field of constructive international co-operatoin 


Write giving age, and wl 


ary requirements 


7100, 
yw. 42 


education, expertence 


Food Engineering 
t., New York 36, N 








PRODUCT DEVELOPMENT 


Opportunity for food technologist to work 
in product development field for national 
food manufacturer in Chicago. Should have 
5 to 10 years ex erience in food product 
devel wi hasi on frozen 
foods, Should be between 30 and 45, in 
good health. Must have imagination, abil- 
ity to work well with others and a success- 
ful record in the field of rr develop- 
ment. Replies will be held in confidence. 
Send resume with recent snapshot to 





P6889, Food Engineering 
Ill 


520 N. Michigan Ave., Chicago 11, 








FOOD TECHNOLOGIST 


Fast growin 
turer located in 
perienced food technologist 


frozen food processor and manutac- 
middie weet has opening tor ex- 

This > es offers un 
usual opportunity to right person with these 
aquatifications 


1. Bachelor's 
Teohnotogy 


Degree in Food Chemistry or 
Minimum 5 years experience in food feild 
1. Adept in all phases product development 
and quality control 
1. Willing to relocate 
Salary is open for discussion. Replies will be held 
in striet confidence and should include in reason. 
able detail educational background, experience, age 
and present salary 


P-7252, Food Engineering 


Michigan Ave “hicago 11, Il 








ENGINEERS WANTED 


Large established meat packing cor 
quire services of engineers both Chem 
dustrial, for supervisory and/or deve 

in Argentina and Brasil, Good opportunity for 
right men, necessary to have degree or equivalent 
plus experience, Age timit under 40, 


P.6969, Food Engineering 
520 N. Michigan “Ave Chicago 11, D 


ation re- 











PLANT LAYOUT 
ENGINEER 


Large Wisconsin food processor, Will work with 
production departments and industrial engineers 
on tayout matters. Degree essential, Desire man in 
early stages of engineering career with good ad 
vancement potential 


P.7141, Food Engine 
420 N. Mict Avenue, Chir 





igen Iilinols 





| large cannery. 


| products, 


WE NEED 


FOOD TECHNOLOGISTS and 

FOOD CANNING CANDIDATES 
—junior to top-level 

Call, write or wire: 

Gladys H (Cc itant) 

Drake —S i, Inc 

220 &. State St., Chicago 4, “m1. 
HA rrison 7-8600 











FOOD TECHNOLOGIST 


With degree from recognized university for devel 

opment work in the Research Laboratory of a large 

manufacturing concern. Must have intimate 

» of soup development and production. In 

» education, research and development 

experience, previous employment history, age and 
salary expected 


P-7132, Food Engineering 
330 W. 42 St , New York 36, ! 














REPLIBS (Bow No.): Addreag to office nearest you 
NEW YORK: 830 W. 42nd Bt. (46) 
CHICAGO: 520 N. Michigan Ave. (11) 
SAN FRANCISCO: 68 Poat Bt. (4) 
LOB ANGEL 1111 Wilshire 


Bled, (17) 


POSITIONS VACANT 


Santtertane-—for local health units. Salary 
42-384. Contact: Merit System Coun- 
cil, 129 State Office Building, Phoenix, Ari- 


zona, 


Opening for man to work on quality control in 
Grading experience of canned 
goods such as snap beans, asparagus, tomato 
pork & beans, ete. according to gov- 
ernment grades, would be helpful. Some basic 
knowledge of Chemistry desirable. Advise ex- 
perience and salary wanted to P-7077, Food 
Engineering. 


Food Chemist, experienced in fountain top- 
pings and ice cream flavorings to take charge 
of laboratory, quality control and new prod- 
uct development in old established company 
Please supply full details, training and expe- 
rience, P-6997, Food Engineering. 


Food Piant inspector opening in our sanita- 
tion division, Must be U. 8, Food and Drug 
trained and be qualified to handle sanitation 
problems in all types of food plants. Prefer 
married man. Location East Coast. Excellent 
opportunity to grow with prosperous company 
engaged in this line for several years. Metro- 
politan travel, Salary arrangements excellent, 
Reply P-7200, Food Engineering 


Position open as Research Chemist with 
prominent specialty corn mill. Applicant 
should be a cereal chemist with experience in 
product development and production. Oppor- 
tunity for advancement to executive position 
Awe preferably 36-40 Reply giving full 
resume with snapshot. State salary expected, 
address, box number. P-7272, Food Engineer- 
ing 


POSITIONS WANTED 


Piant or Production Mgr, food processing or 
allied industries. Experienced production en- 
gineering, purchasing, some sales. Grad engi- 
Excellent health. PW-6598, Food Engi- 
neering 


Customer Service and/or Technical Sales Di- 
rector chemist and food technologist of reor 
ganized atature in the food industry, with 
outstanding record of achievement in the field 
of technical service and sales, seeks opportun 
ity to organize and/or direct a department to 
serve the food industry. Although most 
cifically trained in the field of edible fats and 
oils, experience is sufficiently broad to do out 
standing job with practically any types of 
food products or materials. PW-71383, Food 
Engineering 


Food Enrineer—B.S. in Ch.E., completing 
Ph.D. in Food Tech. in Fall 1955. Two years 
teaching in Ch.E., including food engineering 
One year industrial experience with 
evaporator and spray dryer mfr. 31, fa- 
mily. Desires opportunity to apply sound en- 
gineering in food processing field through en 
gineering research, process improvement and 
development, engineering management. PW 
7257, Food Engineering. 


ape 


courses 


FOOD 





| Production Man—exceptional, 


ENGINEERING, 


FOREMAN 


Position open with food manufacturer for a man to 
control Preserve, Jam and Jelly Department, Indi- 
vidual must have had several years experience with 
vacuum pan processing. Reply stating age, experi- 
ence and salary desired and when available. 
P-7161, Food Engineering 
330 W. 42 St., New York 36, N. ¥ 








STAFF MANAGER STANDARDS 


Major processor has genernl staff position available 

for man experienced in establishing standards one 

controlling yields in processing operations 

staff administrative responsib ilities 

icy and operations in each of 
Mir imum 7 

Ray of in area 


» Company's 
in this 


to 
P- 7228, Food Engineering 
330 W. 42 St., New York 36, N. Y 











POSITIONS WANTED 
Project Engineer-——M.E., age 29, S years of 


manufacturing and administrative experience 
in food industry equipment supplier. Desires 
project engineering position in food plant or 
related equipment supplier. Willing to relo- 
cate in Northeastern United States. Address 
PW-7267, Food Engineering. 


Food Technologists-Executive. B.S., M.1.T. 12 
yrs. varied responsible experience in quality 
control, new product development, adminis- 
tration, advertising, packaging, and mer- 
chandising. Seeks greater opportunity than at 
present. PW-6696, Food Engineering. 


able tech- 


wit extensive 


ca 
nologist and plant supervisor 
manufacturing experience frozen foods and 
related specialty fields suitable con- 
nection. Good right hand man for top execu- 
tive. Will relocate. PW-6909, Food Engineer- 
ing 


desires 





Your inquiry 
will have 


Special Value .. . 





. when 
the 
publisher will appreciate it. . . but, 


If you ti this g 


writing advertisers. Naturally, 
more important, it will identify you 


as one of the men the advertiser 
wants to reach with this message 
+.» and help to make possible en- 
larged future service to you as a 


reader. 
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AUCTION - AUGUST 18, 1955 
CAKE-MIX ANDFOOD PLANT 
Model B Transwraps; §$.4&S. auto. Filler 


HG&84; S.4S. semi-auto. Fillers: U. S. JK 
auto. Filler; Ceco Carton Sealers; Stand- 


SEARCHLIGHT SECTION 


BUSINESS OPPORTUNITIES 


EQUIPMENT - USED or RESALE 





ard-Knapp 429 Gluer & Sealer; Model 
D FitzMills; Horiz. & Vert. Powder Mix- 
Day RoBall & Great 
Western Sifters: 2500 Ib. Fork Lift Elec. 
Truck; Elec. Plattorm Truck; Skids & 
Pallets; Elec. Hoists; Conveyors; Indus- 


ers to 50 cu. ft.; 


trial Vac. Cleaners: complete Labora- 
tory Furniture, Glassware, Scales, Ov- 
etc.; complete 
Maintenance Equip t; Office Equip- 
ment, Adding Machines, 


Desks, Files, Air Conditioning Units, etc. 


ens, Refrigerators, 





Typewriters, 





FOR INFORMATION ‘PHONE OR WIRE— 


John A. O’Grady Auctioneer 
40 Bayview Avenue, Jersey City, N. J. 
Delaware 3-6323 








42 ONE-PIECE GLASS-LINED TANKS 


ag piece welded tank ithBglass lini b 

. 0. Smith, » for | 4 is "dolleory 4 
th be pure 4 
poten = 





decertp: 
for laeien and price upon 





Quantity Capacity Each 


br) 135 ooo 
4/911 


7 x 20 
10° 6" x 12 
May be purchased [Sagieetuatly or in lots 50°, 
new. Inspection in 


FS-7218, Food Engineering 
330 W. 42 St., New York 36, N. ¥ 








DAVENPORT GRAIN DRYER 
Rotary steam tube dryer, 6’ dia. by 35’ long, 54-4” 
steam tubes, 125 p.s.i.; capacity 1000 bs. dry grain 
per hour, with 7, HP drive, 23A press and drive, 
wet grain tank, conveyors, storage tanks, dewater- 
ing screens; complete installation, installed new 
1950, may be inspected and shipped immediately at 
a real bargain. 

FS-7275, W« 
130 W. 42 Bt, 


0 Engineering 
New York 36, N. Y 


IN STOCK AT LOEBS 


Cappers: Capem, Titecap, Swanson, U. S. 
automatic and semi-automatic. 

Centrifugals: Fletcher 12” copper, 17” 
stain. steel, 20” lithcoated, Tolhurst 
26” copper. 

Clarifiers: De Laval model 84-51. 


Collectors, dust: bag 5” dia. x 244’ to 5’ 
long, steel. 

Cond rs: stainless steel and copper. 

Conveyor, port. Rapid Standard, 16’ Ig., 
16” wd. 

Conveyor Tables: belts from 542 
12’ long and up. 

Cutters, silent: Buffalo 32” and 43”. 

Dicer: Sterling model EMIC-1/N2. 

Dryer: Devine 2 x 4’ vac. drum, st. steel. 

Dryers: vacuum shelf, Stokes 20 shelf, 
Devine 10 shelf. 

Extractor: Troy 26” monel basket. 

Feeders: Syntron F-22, 10 x 36” trough. 

Fillers, liquid: Peerless 6 valve, Cass gross 
weight, siphon and vac. types. 

Fillers, piston: Stokes, Colton, Elgin, Filler 
Machine Co. for jars, tubes. 

Fillers, powder: Speedee, Triangle, Stokes 
& Smith, Ferguson. 

Filter Presses: Sperry, Shriver 6-36", re 
cessed and plate and frames types. 

Filters: int. pressure — Alsop, Sparkler, 
Lomox, Industrial, Sweetiand. 

Filter, vacuum: Oliver 2x1’, Denver 1x3’. 

Fryolators: Pitman gas fired, 18” well 





" wide x 


Homogenizer: 400 GPH. st. steel, Man 
ton-Gaulin 

Kettles: Stainless steel 5 to 150 gal., with 
and without agitators, aluminum 40 to 
100 gal 

Labelers: Burt, Knapp, New Jersey, World, 
Ermold—auto. and semi-auto 

Mills, attrition: 30” 40 hp 
Colloid: Charlotte 3 hp., Premier 3 hp 
Hammer: Mikro 1SH, 2DH, 2TH, Gump 

#1, Prater, Raymond, Jay Bee, Jeff 
rey 30 x 24”, Williams #2 and BX 

Mixers: Dough type single and double arm, 

5 to 100 gal. 
Powder: 50 to 2000 Ib. capacity 
Portable Electric: 44 to 5 hp 

Pan, vacuum: stain, steel 30 x 48” 

Pasteurizer: Wallace-Walker plate type, 
200 GPH., st. steel. 

Peeler: Blakeslee model SN-27146 

Pumps: Centrifugal, rotary, gear, vacuum, 
all types and sizes 

Retorts: 42 x 72” and 24 x 30” 

Screens: Rotex 20 x 48”, 42 x 84” 
Roball 40 x 120” stainless steel. 
Selectro 4 x 10’, Abbe Blutergess #1 

Sealers, carton: Standard-Knapp, Ceco, 
Triangle, Packomatic 

Sterilizers: Climax 20” x 36” jacketed 

Still, vacuum: 500 gal. stain. steel. 

Tanks: Glass lined, various sizes 
Stain. steel 25 gal. to 1200 gal 

Viscolizer: 150 gal. Cherry-Burrell. 





Dewatering Press: 





Davenport 3A, contact parts phosphor bronze, 
screen plates +20 Durimet, 5 hp. drive. 





Send us your inquiries and list of idle equipment. 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone: Seeley 8-1431 


Chicago 22, Ill. 
Our 31st Year 











SWEETLAND FILTER 


Can ship immediately, Sweetiand #7 
filter, complete details upon request, sub- 
ject to prior sale, replaced with larger 
unit. 


FS-7273, Food Hpcinessing 
330 W. 42 St., New York y 








WANTED 
Carton Opening and Closing Equipment 
For glued end 4 x 1'4 x 6 cartons, Ceeo or similar. 
We want to insert two 4 ounce prepackaged packets 
Also need skate wheel conveyor 12 inches wide 
KNOX CRUTCHFIELD, Inc. 
Port Republic, Virginia 
Phone Goods Mill, Va. 29 











WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 

THE FOLLOWING TYPES OF EQUIPMENT 

BOILERS 

CANNING 

CONFECTIONERY 
RATION 
$8-STEEL 

AC AGE SMALL 
meat PACK STEEL TANKS 


Consult Us for Your Food Processing Equipment 
Send Us Your inquiries 
We Buy One item or Entire Plants 


AARON Equipment Company 


a eee 


PHONE. CHesopecke 3-51300 





BUSINESS OPPORTUNITY 


Wanted: well rated food company desiring di- 
versification of food products manufacturing 
by consulting food chemist 20 years experi- 
ence with a successful food products manu- 
facturing expansion pian of research and pro- 
duction. BO-6800, Food Engineering 520 No 
Michigan Ave., Chicage It fil | 








AUTOMATIC COOLING UNIT— 
Wehmiller Vortex automatic pasteur 


im me diste deliver, 
*$-7222, Food Engineering 
330 W. 42 Bt., New York y 


September Specials 


Groen 88 150 gal. Agtd, & Jkid. Kettle 
Standard Knapp Wrap-around Labelers 
SS 24 cu.ft. Spiral Mixer, never used 
Premier 6” 85 Colloid Mill, 30 HP mtr. 
Pneumatic Scale Labeler, serial 98694 
MRM 8/8 12 spout Rotary Vac. Filler 
Phila. 2 piston 8/8 Piller, like new 
Resina Capper, LC2, up to 80mm 
Capem SIF Capper, Caps up to 86mm 
250 gal. 8/8 steam jktd. Kettle, 902 press. 
8/S Pasteurizer, 200 qal. Jkid. & Agtd. 





NEW-—STEEL & S/S MIXERS 
KETTLES, TANKS & DRYERS 


Fabricated to your Specifications 
Engineering Advice Available 


WE BUY COMPLETE PLANTS 
OR SINGLE UNITS 
What Have You For Sale? 
YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street, Brooklyn, N. Y. 
SOuth 8-4451—4452-—8782 
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1955 











RI | || 


SEARCHLIGHT SECTION 

































































































































































scdhiaieniimeant FOR SALE 
IN Frick Evaporative Amm. Condenser, 20 tons. 
75 gal. Monel jkt. Kettle, 35” x 27” agit 
100 to 300 og 8.8. Mix Tanks, water jkt 
TOP QUALITY EQUIPMENT 225 gal. $.5. Closed Tanks, Insul., 38” x 48”. 
300 gal. Horiz, 8.8. Tank, ¥ x 7’, agit 
EVAPORATORS | | #22208." 
§ ft. $.8. Vacuum Pan with accessories. 
AT LOW REBUILT PRICES Double Effect 8.8. Evaporator as 
. 4a” 60” Centrif 1 t t 3.8 
<a (1) Conkey Triple Effect Evap., Her- 26° Centrifugal Extractors. HP. : 
* one “ uflovak § Spray er, 500 ths. per hr 
30 Years of Reliability culoy tubes, ete 36” x 84” & 42” x 120” ‘Double Drum Dryers. 
Ist eff: 500 sq. ft. 0 fete oe oat, momepentaers oF Viscolizers. 
$ . eon Compressor Unit. 
YOUR BEST GUARANTY 2nd eff: 700 sq. ft. 3,000 gal, Bless Lined Tanks, Insul » 
’ j—No. 1(0BB Waukesha Pumps, | H 
cevvees Kettios in Staeintess, Mickel, Muminum 34d off: 700 04. ft. Milk Pasturizers, Coolers, Fillers, Washers. 
Copper, Steet, Glass Lined, tron, in all wanted size Built 1945—NEVER USED Send us your inquiries 
Seem seckotea or Uniacketed; seme with agi One Us Your tnqutr ses 
in Stock ot off themes PT AINLESS STEEL Verticnt and (1) Goslin- Birmingham Quadruple Ef- LESTER KEHOE MACHINERY CORP. 5 
wiibont cattehorsl i tleen, Tet Severe GHD fect og (5 Body); Copper 1 East 42nd Street New York 17, N. Y. 
“il . Batntees 1606 Gat Oval mith truck type B Murray Hill 2-4616 
Ten Sa4'n22” wh it” manhole and tubes, Cc. |. ce 
see ies Oval | pitt truck type) Ist eff: 1360 sq 
yt conliags psoas vins ft. ea. 
—_ ; 98 et. Hortenetet Tort oe” 2nd, 3rd & Ath eff: 1775 44 FOR SALE 
i th dished heads Built 1946—Used about 2 years ‘ 
4069 @1 Lined 26,000 Gat 30-gal. stainless tank with cover, new; 500 
Proseure Tomko: (3 131 FSi) 10x30; verti gal. stainless clad tank, slightly —e wr 
v mold labeler; cost us $1200, will sell 
VACUUM Prowatir SEOTERE Sv ArORATORS IN STOCK — pieces tee $600 cash, can be purchased 
. ss Lined Jacke 30 Stainless Steel Tanks from gal. separately. 
p24 6 14 Ploudior Giese be 4 Jacketed Kettle to 10,500 gal. siz New and used. F8-7274, Food Engineeris 
1994 KS Monel Closed Tee Jooheted and Agit 25 Stainless teel and Stainless Clad 0 W. 42 8t., N York _s 
‘ Steam Jktd. Ketties from 40 gal. 
400) @ 60 Agitated Cooker 
rand Condenser 
oon ws Ths Te ss Vacuum Pan 250 
yeez @ 3 . ee heurising Kettle 40" x29" For Sale 
2 Lepper «el gated acuum esset; 
eT 6 x 6 YORK AMMONIA COMPRESSOR 
Always in stock, standard 3 Gasket Metorts 40°.72" Comqzote yd ‘s H. P. Motor, 3 phase, 220 volts, 
tty eee, Rotor 66014 lene with _ od condition, any reasonable 
oubie"tnn Sogning' st Sock EQUIPMENT CORP. otter wl take ItAvailable at once 
ond rum Types: ZIMMERMAN’‘S BAKERIES, INC. 
i” a 1411 WN. 6th St. PHILA. 22, PA. 722 Broadway Hannibal, Missouri 
Leree stock moe € Hoppers 
Helets. tnstrume Cantrots “Eotleld "Mins Homes 
enizers. Viecetizers, Filters. ete 
Lares stock on of os and Reconditioned 3 For Sale: 
oubte on owders, granulars, erystals, 
_™ on Tcmetea  & Gouble Ribbon FOR SALE CLOSING MACHINE 
i . : . 
ou ° 5 One American Can Closing Machine 
we ‘oat oe "wine ahcsenedd Complete Crystallizing & Filtering Unit in- Western semi-automatic for 710 cans 
2906/7 1. Marshmatiow Beater stalled 1951, used on Epsom Salts, capacity Excellent condition 
2692/G8 | Jncketed Eee Clipper Mixer; 1670 Ibs. crystals per hr.; ¥S-7040 Food Engineering 
262/@7 so By, Jecketed Eee Clipper Mixer; Swenson Continuous Rubber Lined Vac, Cool 3230 W. 42 St. New York 386, N 
3961/02 eg oe 200 Gat, Dough Mixer; ing Crystallizer; Feinc 6’ dia Horiz. Filter S/S 
geared both ends; 10 He and Steel construction; Shriver 30” plote & 
Juice EXTRACTORS - PULPERS a frame Filter Press; 2100 gal. S/S Horiz. Tank, 7 . 
= ere Pumps; Tanks; Kettles; Mod, 441 Viscolizer 
pronto m entteae er ges All units in very good condition. Cherry ae. veod 400 gen por, Jrees. 
UTTE PPERS, GRINDER T Model 44 iscolizer, motor driven. . 
4017 817 | Urechet Model @ Dicer-Slicer with 2 Hp THE MACHINERY & EQUIPMENT 3 phase, 60 cycle, 220 volt with stainless 
2936/01 Anderson Model No, 4 Dicer with 1 He CORP. steel block. Used for homogenizing pharma 
mune Rlbrighe Nell Motery Cutter 22° 114 533 West Broadway New York 12, N. Y. ceutical, m= hag — products. In ex 
so24 Fs Poul’ hinle Horseradish Grater GRamercy 5-6680 cotton con Lo dy A 
4620 D1 Clneinnsti Mest Grinder 414" Screw Harry Peariman, Pres Bill Wolf, Vice-Pres cen aay Food Engineering 
with 10 HP meter 130 W. 42 St., New York 36, N. ¥ 
H484/A 31 Sterting Carhenundum Type Petate 
FILLERS ecter with 2 HF meter 
7184/8456 Bertie Choomon 16 Station Syruper FOR SALE For Sale 
“ , 
yesa/mi ertl *) Station Stalntess Mayonnaise and Salad Dressing Machine LE FILLER 
s280/wi Station Gravity Py hee & ae if rn FB. nel sear Medel BOTT 
rts 8 ° n a . 
Kart Kleter & y Vacuum Fillers: 12, 16 and 18 chine Sommaiahe. with tanks Ger aden ond holding One used Model 155 Mojonnier 24 head Sanitary, 
Station Machi hy oll, vinegar & water. Will mix, finish and pump Vacuum Type Bottle Filler for quarts and pints 
wee fs Soout wanee © Cone to filler 30 gals. every 3 or 4 minutes, New condi- complete with motor drive and controls 
4042/G? 16 Speut Automatic tion $1,650.00 ra-7004, } - ; 
Filter Mochine 2, 4, Tend 11 Pisten McARTHUR FOOD PRODUCTS CO. 130 W. 42 St ‘New York 6, N y 
Unite with nen-ce t warts: some with 8029 Jensen Houston 16, Texas : 
rising tables 
saga Aaa MM. & GS. 10 Pocket Stalntess Steel Fitters 
fer Ne. i Cans 
sonia M. & &. 6 Pecket Bronze Filler tor No. 2 
9640/61 ‘ ter with 2 Stalntors FOR SALE FILTRATION EQUIPMENT 
for 203 ang 308 Co s . ve 3 We have two diatomaceous earth filters, stainiess 
Stokes & Smith Au vee Semi Aut. Pow re 3-Crate pgs pore _ A 2 0 — construction by Klein, one having 160 sq. ft Aitre. 
° “ ” dition 20 ib 0 7 ressure 75.00 each ” th ”" h ( ‘ ce . 
on ~ Seite Fars F.O.B. Farmington, Maine omy with a ae shorty Wester 2 eeiatons 
persia Tr tr m olf construction. We only need one filter and will en- 
oa era"station OST HS Cane commbtehs 50 Retort Crates Fair to Good Condition 38 x 22 tertain reasonable offers for me second unit. Both 
— OO) each Fb BK. I mingto Maine practically new and guarant , 
CAPPERS | oi RTE epi Pepe FS-7221, Food Engineering 
ti@e double head Burnham & Morrill Co., Portiand, Me. 0 W. 42 8t., New York 36, N. ¥ 
Ce . a male. eng dou Capper 
LABELERS 
wren, qroape Labeters ty Benacra SALE 
Hy be "bony Lobe Filler Ertel10 Spout ¢ 450.00 For Sale 
— oy oe oe Bag Seater Seal Vac Vacuum Type $ 550.00 
Lgbeters by World, Filter FredGoat-—Batchel Bag... -.....% 880.00 CARTON GLUERS & SEALERS 
" others Celle Bag Machine with Label Unit- Amsco. $1100.00 . 6 
CASERS— eet t “PRINTERS Cello Bag Machine with Label Unit-Amnco. $1540.00 2 Standard Knapp shipping case carton gluers and a 
oes Sure Coser ter 103 Cans with 15 HF Press VFarquhar--Fruit Press $1100.00 sealers #429, top and bottom giuers and sealers 
der * coher acated Philadelphia, Pennsyly fered 
rhewi Stee ad Bnepe Medel © Case Pack aoe . diye — may Pe ty ania as} CHEMICAL & PROCESS MACHINERY CORP 
soaucie Stan Toamer Medel © Case Packer FS-7144, Food Engineering 146 Grand Street New York 13, N. Y. 
s4ea/Ale Cose Packer 0) W. 42 St., New York 36, N. ¥ 
RY 
SEND US YOUR INQU PACKAGING savioment FOR SALE 
FRED R. FIRSTENBERG, Pres. IMPORTED ; f in 
Morello Juice Concentrate, 50° Brix, 6.50, 
Ex Warehouse, New York 
FIRST MACHINERY CORP. K. H. WERTHON, INC. dia 
etior 
209.289 Tenth St., Brooklyn 15, N. Y. 5 BEEKMAN ST. ity 
ST. 68-4672 New York 38, N. Y.-—-CO 7-1673 
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Tremendous Stock Of 
Modern Rebuilt Machinery 


FILLERS & CAPPERS 


Filler, Hope, Elgin S. S. Piston Fillers. 
24-Head Rotary Vacuum Filler 


Elgin 
Resina LC Automatic Capper 
Capem ISF 4-Head Auto. Capper 


Stokes & Smith GI, 
Duplex Auger Fillers. 


Whiz Packer and Triangle Vol. Fillers. 


Triangle Package Models A3, G2C, G2S, 


A6CA, Elec-Tri-Pak Fillers. 
Horix 14-Head Rotary Filler. 


Pfaudler King C9 Stainless Steel Rotary 


Gravity Filler. 


MIXERS 


Day, Robinson Dry Powder Mixers and 


Sifters, from 15 up to 10,000 Ibs. 


G2, G6 and HG88 





850 gal. Steel Vertical S. J. Mixer, M. D 
Day 650 gal. Jacketed Jumbo Mixer. 


Day, New Era, Hottman Mixers 2 to 3500 
gals. with/without Jackets, Single and 
Double Arm Agitators. 

Mikro 3TH, 2TH, ISH Pulverizers 

Rotex, Day, Robinson Sifters 


WRAPPERS 


Stokes & Smith Model BB Transwraps 

Doughboy, Amsco Rotary Bag Sealers. 

Standard-Knapp No. 429 Carton Sealer, 

Hayssen; Package Machy. Co. FA, FA4, 
DF, CA2; Miller, Scandia and Oliver 
Automatic Cellophane Wrappers. 

Pneumatic Automatic Cartoning Unit, 60 
and 30 per min. 





SEARCHLIGHT SECT 


LENALAAAAALALAAANA MNMAN SANSA ASSN SSHLLS SSSSVSSSVVSS SSSA GELLGGAASSSSSS SSS SSS, 


Hudson Sharp Campbell Auto. Cellophane 
Wrappers, Models 2W8 and 2W10. 
LABELERS 


Burt AUB Wraparound Labelers, 
Pony M, ML, MX Labelrites 


1 gal 


MISCELLANEOUS 


Brown PFM Auto. Bag Filling Machine 

Fitzpatrick “D” Steel Com 
minuter 

Charlotte 3 HP Monel Colloid Mill 

F. J. Stokes Models E and RBB Tablet 
Machines 

Colton 2, 3RP, 5'2 T Tablet Machines 

Sperry, Star 12” S. S. Filters 


Stainless 


Available For Immediate Delivery At Bargain Prices 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


SLLSKLAKLKLAAAKSAALNS SESS SESS SESS SESE SESE SS SSSSSLESEESE ESSA ESESSSE SS 


New York 12 


Act Now For Choice Selection 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 


1ON 


* 


ASLAN VALLES LAL LS EECA LEARNER SELL CA ERRERE SARARRAREEERES 





FIND IT HERE! 


Pneumatic Scale Packaging Unit, Dou- 
ble Drum Driers, from 24” x 36” to 42” 
x 120°. Sperry 18” x 18” Plate and 
Frame Filter Presses, 3-412 Sweetland 
Filters with 48 bronze monel covered 
leaves. Day #30 Jacketed Imp Mixer. 
Horizontal Dry Powder Mixers, Fillers, 
Cappers, Driers, Tanks, Kettles, etc. 


Wanted: Your Idle Machines or Plants 
Send List Today 


Our 39th Year 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


56 BLOOMFIELD STREET 
HOBOKEN, NEW JERSEY 


Tel; HO 3-4425 WN. Y. Tel.: BA 7-0600 








AIR COMPRESSORS 


Nash Hytors offer oilfree air. We have two 
for sale, 7-2 and 10 Hp motors, rebuilt and 
guaranteed 
FS-7220, Food Engir 
30 VM 2 











FOR SALE 


38” Copper Coating Pans with stem colls 

300 gal. Copper Still with condenser and tank 

100 qt. 3 speed Read Master Mixer 

80 qt. M-80 4-speed Hobart Mixer 

100 gai. Cases Stean Jacketed Mixing Kettle 
York Freon Compressor with i'4 HP 3 phase motor 
Burns Split Nut Peanut Biancher 


SAVAGE BROS. CO. 


2636 Gladys Ave. Chieago 12, ti. 
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MODERN PACKAGING EQUIPMENT 


SPECIAL OFFERINGS 


STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit 

PNEUMATIC SCALE COMPANY Carton 
ing Line, Consisting of: Automatic 
Feeder, Bottom Sealer, Filler, Top 
Sealer & Compression Unit 

PNEUMATIC SCALE COMPANY Tight 
wraps, High Speed, Sheet Feed and 
Roll Feed 

PNEUMATIC SCALE COMPANY, WORLD 
and PONY fully automatic and semi 
automatic Labelers, 60-120 per minute 

PNEUMATIC SCALE COMPANY, CON 
SOLIDATED and RESINA fully auto 
matic Cappers, |, 3 and 4 Head 

HAYSSEN Model 8-11 Cellophane Wrap 
per, latest type. 

STOKES & SMITH Model G, GD and G6 
Auger Fillers. 

STOKES & SMITH Model A Transwrap, 
with electric eye, counter, stainless 
steel auger filler. 


Partial List-—send for complete list of 
equipment in stoc 


WANTED——— 


PNEUMATIC SCALE CO. auto- 
matic feeders and bottom seal- 
ers. Medium or high speed. Will 
also purchase complete lines. 


PACKAGE MACHINERY CO. Model FA 
or FAQ Cellophane Wrappers. 














ALLIED EQUIPMENT CO. 


1955 
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A BRILL suy 


+ « « IS THE BEST BUY 


SPECIALS 


eR 
Units 


DeLaval AC-VO Continuous Centrifuge 
s/s 


208 and 136 


2—Bird (8°x28 
8/8 


AT & M 36” Suspended Centrifuge 8/8 
1000 gal. Horizental 8.8 Storage Tank 
12 Sweetiand Filters—44 & 56 
leaves and fittings 
-—Bweetland Filters ; 5 ] 10 
Link Belt 3/10” x 12’ Steel Rote 
Dryer 
Link Belt 64 
Louvre Dryer 
l-——Struthers Wetls 5’ xi5 
um Oryers 


Rietz Mfg. Co. WwW’ Therm escrow fer 
Conveyor Dryer 304 8/8 


\ Heresite 


nickel Rotary Vac 


250 & 100 gal 
Buflovak 6 «x & O&O” Monel 
Filakers 

STH, 4TH, Mikro Pulverizers 
Rotex Double Dock Sifters 40x 120", 40° x84” 


Single Dr 


3 2401 Third Ave., New York 51, N 
r Texas office 
* 
¢ 


4101 Sean Jacinto, Houston 4, Tex 





Ton jet Refrigeration 


Continuous Centrifuges 110 


iM 8/8 


Louvre 


coated Roto 


Day Cincinnatus Sigma Biade Mixers, 660 


um 


RILI 


EQUIPMENT COMPAN 
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Abbott Laboratories 203 
Allied Chemical & Dye Corporation 

National Aniline Division 35 
Allis-Chaimers Mfg. Co 4 
American Norit Company, inc BL18s 
American Spice Trade Association BL208 
Angelica Uniforms Company 1348 
Armstrong Cork Company 175 
Atlas Powder Company 67 
Aurora Pump Division 

The New York Air Brake Company BR196 


Bakelite Company 
Union Carbide & Carbon Corporation 141 


Barnes Company, W. F. & John 216 
Barry-Wehmiller Machinery Co. 20 
Bausch & Lomb Optical Co 156 
Bliss Company, E&. W 118 
Bowser, Inc TR189 
Buffalo Forge Company 130 


Cambridge Wire Cloth Co., The 152 
Canning Machinery Division 

Food Machinery & Chemical Corp 8 
Canning Machinery Division 


Food Machinery & Chemical Corp 
Fiowsheet 108 
Century Electric Company &4 
Cherry-Burrell Corporation 12 
Clark Door Company, inc TR185 
Clark Equipment Company 14.15 


Consolidated Packaging Machinery 


Corporation BL192 
Corning Glass Works 16 
Counsel Machine Company TL188 
Crane Co Filowsheet 107 
Crucible Steel Co. of America 96 
Cyclone Fence Dept. Division of 

United States Steel Corporation BR189 
Daniels Manufacturing Co 153 
Darnell Corporation, Ltd 14% 


Day Company Incorporated, 
Dempster Brothers, inc 
Distillation Products industries 


The J. H 139 
2 


Eastman Kodak Company % 
Dodge & Olcott, Inc 193 
Dow Chemical Company, The 97 
Dow Corning Corporation 154 
Drehmann Paving & Flooring Co 144 
du Pont de Nemours & Co., (inc.), E. |. 

Fabrice Division 207 

Polychemicals Dept 19 


Entoleter Division, The Safety Car 
Heating & Lighting Company, inc 127 
Evans Research and 


Development Corporation TL208 
Fairbanks, Morse & Co 4) 
Firmenich incorporated 39 
Fiske Brothers Refining Co 

Lubriplate Division 143 
Flavor Service Co 209 
Florasynth Laboratories, tnc TL206 


Food Machinery & Chemical Corp 
Canning Machinery Division & 
Food Machinery & Chemical Corp 
Canning Machinery Division 
Flowsheet 108 
Frick Co TL190 
Fritzsche Brothers, tne 21 


Gardner-Denver Company 94 
Gas Atmospheres, inc 158 
Gates Rubber Company, The 88 


Gaylord Container Corporation. Third Cover 


General American Trans., Corporation 

Louisville Oryer 6 
Goodrich Company, The B. F 4 
Gottscho iInc., Adoiph BL190 
Goulds Pumps, Inc 128 
Great Lakes Carbon Corporation 

Dicalite Division 164 
Great Western Sugar Company, The 137 
Greer Company, J. W 40 
Grinnell Company, inc Second Cover 


Hayssen Mfg. Co 177 
Hoerner Boxes, Inc 

Hoffmann-La Roche, Inc 42 
Hubinger Company, The 215 
Mudson-Sharp Machine Co 124 


214 





ADVERTISERS IN THIS ISSUE 


ingredients For The Food Processor 209 
international Harvester Company 28 


Jamison Cold Storage Door Company 168 
Jeffrey Manetaeturing Co., The 160 


Jenkins Bros, .. ‘is oe 33 
Koven & Bro., Inc., L. O swe . 122 
Ladish Co. 

Tri-Clover Division 26 
La Porte Mat & Mfg. Co. BR185 
Lee Metal Products Co., inc 132 
Leland Electric Company, The 125 
Link-Belt Company 38 
Lubriplate Division 

Fiske Brothers Refining Co....... 143 
Master Electric Company, The.. 116 
Merck & Co., Inc. ’ 142 


Mixing Equipment Co., Inc. 
Flowsheet 101 


Monsanto Chemical Company 129 
Morningstar, Nicol, tnc. TR181 
Morton Sait Company ; 187 
Nash Engineering Company > ae 


National Aniline Division 
Allied Chemical & Dye Corporation 35 
Niagara Blower + as pe 140 

















Robbins & Meyers, Inc... . ion ae 
Robins & Company, inc., A. K 150 
Rohm & Haas Company 162 
Ryerson & Son, inc., J. T. TL192 
Servel, inc, 25 
Shippers’ Car Line Corporation 10 
Sparks & Company, A. J. sos ae 
Spray Engineering Co. BL206 
Staley Mfg. Co., A. E.... 120 
Standard Conveyor Company 131 
Standard-Knapp Division of 

Emhart Mfg. Co... vee 32 
Standard Oj! Company (Indiana)... 27 
Stee! Shipping Container Institute 165 
Sterwin Chemicals Inc. 

Roccal Division 17 
Stokes & Smith Co. 37 
Strahman Valves, Inc. . 200 
Sugar information, inc 167 
Sunkist Growers . 134 
Thermoid Company os 155 
Toledo Scale Company...... enn ne 
Ton-Tex Corporation ° BR181 
Tri-Clover Division 

Ladish Co. , 26 
Ungerer & Co. 24 
Union Carbide & Carbon Corporation 

Bakelite Company 141 
United Cork Companies ° . 165 
United States Gasket Company. ... 136 
United States Steel Corporation 

Cyclone Fence Department BR189 
Upco Company, The BR198 
U. S. Thermo Control Company LCc208 


Nicholson & Co., W. HH... 6.66566. .. 182 
Norda, Inc. cc. WO Van Ameringen-Haebler, Inc.. Fourth Cover 
Nutritional Research Associates. = 209 Victor Balata & Textile Belting Co.... 173 
Nutting Truck & Caster Co...... L198 
Walworth Company ......... Ana bes See 
Waukesha Foundry Company. .. 163 
Oakite Products, Inc. ; 161 West Disinfecting Company.. 133 
Oliver Corporation, The Weston Electrical Instrument Corp... 205 
A. B. Farquhar Division... a West Penn Electric System........... 135 
Orr & Sembower, Inc.......... 29 Where to Store Frozen Foods......... 209 
White Motor Company, The.......... 126 
Worthington Corporation 
Air Conditioning & Refrig. Division 
Pull-out Flowsheet 106 
Package Machinery Company.... 145 
Paterson Parchment Paper Company 149 
Patterson-Kelley Co., Inc., The 176 
Penick & Ford, Ltd., Inc. L196 Yale & Towne Mfg. Co., The......... lll 
Pfaudier Co., The.......... 171 
Pfizer & Co., Inc., Chas. TerryT, | 
Phillips Co., The Thomas....... oe Bae 
Pittsburgh Corning Corporation... 159 PROFESSIONAL SERVICES ......... . 209 
Pneumatic Scale Corp., Ltd........ 112 
Powers Regualtor Co., The.,... a 195 
CLASSIFIED ADVERTISING 
F. J. Eberle, Ass’t Mgr. 
Quaker City Cold Storage Co., Inc..... 209 
EMPLOYMENT OPPORTUNITIES ..... 210 
Rem-Cru Titanium, tne. , 180 ! PPORTUNITIES ....cscce- 21 
Riegel Paper Corporation 147 BUSINESS OPPORTUNITIES , 
EQUIPMENT 
SALES REPRESENTATIVES (Used or Surplus New) ‘ ass 
ATLANTA 3 William D, Lanier, Jr. For Sale « Epos dosnea atte vanee's BIS 
801 Rhodes-Haverty atag. es ce 
BOSTON 16 
350 Park Square Bldg flabbara Ht WANTED .. , voak shih cee 
CHICAGO 1 Harvey W. cceabe 
520 N. Michigan Ave Mohawk 4-5800 
CLEVELAND 15 Thomas E. Taylor 
1510 Hanna Bidg Superior 1-7000 ADVERTISERS INDEX 
DALLAS 1 J. H. Cash ‘ 
First National Bank Bldg. Prospect 7-5054 Aaron Equipment Co. art 
DETROIT 26 omas E. Taylor Allied Equipment Co 213 
856 Penobscot Bidg...Woodward 2-1793 Brill Equipment Co 21 
LOS ANGELES 17 W. C. Woolston Burnham & Morrill Co ‘ 212 
1111 Wilshire Bivd Madison 6-4323 Chemical & Frocess Machinery Corp +H 
NEW YORK 36 P. T. Fegley Consolidated Products Co., Ine ort 213 
330 West 42nd St F. W. McCarth Crutchfield, Inc., Knox re 211 
Longacre 4-3 Equipment Clearing House Inc 11 
PHILADELPHIA 3 Edward A. Martin First Machinery Corp 212 
Architects Bldg. Rittenhouse 6-0670 Kehoe Machinery Corp., Lester . 212 
PITTSBURGH 22 Edward A. Martin Loeb Equipment Supply Co : seve 211 
919 Oliver Bldg Atlantic 1-4707 Machinery & Equipment Corp., The 212 
SAN FRANCISCO 4 Evans Wyckoli McArthur Food Products +» 212 
68 Post St Douglas 2-4600 O'Grady, John A ab mas 
ST. LOUIS 8 Harvey W. Wernecke Perry Equipment Corp 212 
Continental Bld .. Lucas 4867 Savage Bros. Co 213 
LONDON, ENGLAND W. J. Tydeman Union Standard Equipment Co 213 
95 Farrington Street, E. C. 4 Werthon, Inc., K. I . 212 
Zimmerman’s Bakeries, In Ter 
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FOOD 


ENGINEERING, 


THE 
HUBINGER COMPANY 
KEOKUK, IOWA 


New York - Chicago - Los Angeles 
Boston « Charlotte 


Hubinger has served the 
corn starch and corn syrup 
needs of the nation for 
nearly three-quarters of a 
century. 


AUGUST, 


Talela-y: t-1-) 
food shelf life 
Wale M-)\4- Mr: ¥ 0) ol-t- 4 


add OK DRI-SWEET (Corn Syrup Solids) 


Processed foods containing OK Dri-Sweet remain fresh, 
tasty and fine-textured—and have the sales appeal of 
crisp, natural color. 


Developed at the request of ice cream manufacturers, 
OK Dri-Sweet is ideal, also, for use in a variety of food 
products such as: bakery, confectionery, meats, frozen 
fruits, baby foods, preserves, jams, jellies, instant pud- 
dings, chocolate milk drinks, catsups, fruit juice pow- 
ders, and many others. 


OK Dri-Sweet is a pure, white crystalline, blandly-sweet 
product of many properties. It is an economical and 
versatile source of pure, nutritious carbohydrates. It 
functions in many foods as a moisture conditioner, an 
emulsifying agent, and helps retain and prolong the life 
of natural colors. OK Dri-Sweet emphasizes (does not 
mask) product flavors, prevents or controls crystalliza- 
tion of sucrose, produces smoother texture and better 
body, prevents oxidization, and improves crust colors 
in bakery products. 


If your product needs any of these qualities, investigate 
versatile OK Dri-Sweet at your first opportunity! 
Hubinger technical experts will be pleased to work with 
you and put modern laboratory facilities at your service 
without obligation. Send the coupon today! 


Better dry food mixes! 


Manufacturers of dry food mixes will find many advan- 
tages in OK Dri-Sweet. The properties of corn syrup which 
have made it an important ingredient in a wide variety of 
food products are enhanced and increased with OK Dri- 
Sweet, a versatile corn syrup in dry solids form. It adds 
the properties of corn syrup to a finished product in an 
easy-to-use form. 


THE HUBINGER COMPANY - 


Please send, without obligation, full informa 


tion on OK DRI-SWEET 
Name 

Company 

Address 


City 


For more information, use coupon on last page 





VALVE DESIGN OF NEW 


ak Lesraseepe flr ip 


WAYS BETTER 


PAT. PEND. 


OTHER PROFIT MAKING FEATURES 


@ FAST, ACCURATE FILLING — Up to 800 containers 
per minute. New valve design, precision machined 
pistons assure accurate measurement. 


@ SURGICAL CLEANLINESS — All product contact 
parts 316 stainless steel or non-copper alloy. 
Removable one-piece, lift-out valves and pistons 
assure fast, thorough cleaning. 


@ FLAT TOP CAM, LARGE DIAMETER PISTON 
ROLLERS — Insure accuracy of fill, prevent skidding 
and wearing flat spots on rollers. 


© UPRIGHT PISTON HEAD DESIGN — Pistons enter 
upright cylinders from top, receiving product from 
bottom. Closed lower end of cylinders guards 
against leakage. 


@ LARGE TURNING RADIUS — Cylinders arranged on 
large turning radius permit a more gradual piston 
rise, reducing side thrust and rate of wear. 























Manufactured by 


j 
2 fivnas OPE INC, 
7 ee 


Sold By W. F. & John Barnes 





Plunger-type valves, metol-to-meta!l discharge 
seats assure accurate fill, easily removed, 


Cross-section drawing of valve and piston 
assembly of the Top Fill, Model P Filler. 
Handles such products as Juice Concen- 
trates, Tomato Paste, Dog Foods, Apple 
Sauce, and Oils. 


For liquids and semi-solids, W. F. & John Barnes 

now offers the canning industry a new Filler that 

incorporates many outstanding maintenance and 
service features. For example, the new plunger-type valve 
design shown in drawing above, offers 4 distinct advan- 
tages — (1) more positive closure against leakage of 
product; (2) correct amount of fill, including the very 
first containers through the machine; (3) clean discharge 
ports after each filling cycle, and (4) longer valve life. 


HIGH OUTPUT—LOWER MAINTENANCE COSTS 
You'll find the new Librascope Filler gives you all of the 
refinements of accepted and proven practices in addition 
to the many other new and improved operating features 
outlined at left. Lower maintenance cost, combined with 
high output capacity, are features that will save 

you time and help reduce processing costs. 

WRITE FOR FREE DATA — Write today for additional in- 

formation on the Model G — Gravity, Model GP — Gravity 

Pocket, Model P — Piston, or Model PB — Bottom Fill 


Piston Librascope Fillers. Available with 6, 9, 12, 18, or 
27 stations to meet your production requirements. 


EXCLUSIVE SALES REPRESENTATIVE W. F. & JOHN BARNES COMPANY 
407 SOUTH WATER STREET © ROCKFORD, ILLINOIS 


Retort Basket Empty Glass 
Loaders and Unloaders Single Filers 





For more information, use coupon on last page. FOOD ENGINEERING, AUGUST, 1955 








READER SERVICE 


For Food-Plant Employees and Consultants Only 
ENGINEERING _ 


Use this POSTAGE-FREE CARD to 


get more information on packages advertised or described 
in New Equipment, New Packages, or Just Off the Press 


subscribe to FOOD ENGINEERING 
order reprints ¢ ffered in this issue 


notify us of a change of address 


FOR PRODUCT INFORMATION CIRCLE PAGE NUMBERS BELOW, FILL IN O7 


ADVERTISEMENTS 
Circle page numbers at right. Suppliers will reply Ser senes showls so than ane edverticnd ft 


direct to you. No obligation ali , ? 132a ‘ 16 
IMPORTANT—FOR PAGES SHOWING MORE THAN ONE AD. — a 
VERTISED ITEM, USE THIS GUIDE TO NUMBERS ON CARD 





EDITORIAL 
por iton 








2 TO ENTER SUBSCRIPTION 
@ Use this form. We'll bill you later Sener a 





3 TO ORDER REPRINTS (P. 178) 
@ Circle numbers, give quantity. We'll bill you oe 








OLD ADDRESS 


4 TO CHANGE ADDRESS o. & Sreet 
@ Print your OLD address here 








HERES WHATS 
IN THIS ISSUE 


MAIL CARD 
FOR MORE 
INFORMATION 


PLEASE TYPE OR PRINT-——GIVE COMPLETE INFORMATION 
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SETS THE STAGE... 


. when you raise the curtain on a new produc t. A 


modern container dramatizes the features Oy your prod 
y ° es 
uct. Yet, the cost of a fresh design for your box is just a 


small fraction of what you spend on product development 


Strikingly handsome printed effects are now made 
possible by Gaylord's newly-developed "Oyster White’ 





boxboard. For samples and complete information, call 
f t , 


your nearby Gaylord off ice. 


CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS «+ KRAFT PAPER AND SPECIALTIES + KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 


SALES OFFICES FROM COAST TO COAST CONSULT YOUR LOCAL PHONE BOOK 





fe The SEALVA process hermetically seals flavors, even those with 
the most fugitive and delicate components, against the deteriorating 
effects of aging and oxidation. Droplets of liquid flavor are completely 
sealed in an inert, edible gum film forming a dry powder. The com- 
pletely protected flavor is released only in the mouth or in water. 


SEALVA flavors have been enthusiastically accepted in almost 
every branch of the flavored goods field. 


In GELATIN DESSERTS, far superior flavor quality is possible with- 
out regard to aging. In CONFECTIONS of the pressed type, flavor 
permanence is assured. In MIXES and DESSERTS, problems of oxida- 
tion and evaporation no longer exist. As DAIRY MIXES, SEALVA 


flavors offer unbelievable possibilities. In PHA A CALS, 
SEALVA flavors find their widest acceptance. 


Wherever permanent flavor perfection is desired in dry form, 
SEALVA is the answer. 


Tell us your product, your problem. Send for samples and literature. 


VAN AMERINGEN-HAEBLER, INC. 


521 


West 57th Street, New York 19, N. Y. 





